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** A very excellent little book. . . . Oueht to be recommended as exceedingly 
useful, and as a capital help to any housekeeper.** — Vaniiy Fair. 
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work will be found specially valuable.** — Civil Service Gazette. 
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PREFACE. 



The great importance of well-chosen and well- 
cooked food, as a means not only of preserving but 
of restoring health, is now fully rect^ised, and 
" Dr Diet and Kitchen Physic " are acknowledged 
as the best friends of the medical profession. Yet 
there is no more anxious time for a doctor than 
when he hands over his patient to the good offices 
of the cook, for, as a celebrated culinary writer has 
said, " he knows how often the skill of the pains- 
taking physician is counteracted by the want of 
corresponding attention to the preparation of food, 
and the poor patient, instead of deriving nourish- 
ment, 19 distressed by indigestion." 
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Thus it is that gruel, which in former times was 
said to "gratify nature" and to be the king of 
spoon meats and the queen of soups, and which 
played so important a part in the sick dietary, has 
fallen into disrepute. The fact is that in these days 
few persons know gruel except as manufactured 
from the starchy preparations the chief merits of 
which appear to be that they " can be made^ in ten 
minutes ;" and it is, therefore, no wonder so much 
dislike is expressed for it. 

The delicious, creamy, nourishing, one may 
almost say elegant, gruel, made by the hands of 
our grandmothers for their invalids, is now hardly 
known among us. It was either made from groats, 
crushed in the household mortar, or bought speci- 
ally prepared, and known as " Embden groats," 
and was in either case admirably suited for the 
purpose. After many hours* boiling the gruel was 
carefully strained, and was then ready to be served 
plain, or flavoured, as the case might require* We 
can hardly wonder in these days that gruel is so 
unpopular, being what it is — a "patent" hasty 
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compound manufactured to suit the slovenly and 
impatient culinary habits of the period— or that 
doctors have almost ceased to order it as an 
especially useful and restorative diet. 

The present writer well remembers her mother, 
whilst relating to her the sorrow and distress of the 
nation at the premature death of the Princess 
Charlotte of Wales, adding it was reported that the 
Princess shivered when a basin of gruel was pre- 
sented to her, as though such antipathy was a 
measure of the hopelessness of her case. But it is 
no bad symptom now when ladies shiver at the 
sight of gruel, but rather an indication of a true 
taste which revolts against impure and badly pre- 
pared articles of diet. Gruel made as it ought to 
be, is rarely disliked, and is more nourishing, and 
in many cases to be preferred, to arrowroot — an 
expensive thing, and one most difficult to procure 
genuine. 

Sick-room cookery proper is usually held to 
consist only of that which nurses are fond of calling 
" slops," without at all considering how fitly they 
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describe the beef-tea, broth, and gruel they 

administer to their helpless patients. It is because 

it is found so impossible to get these things, and 

especially beef-tea, properly made, that recourse is 

largely had in many households to the concentrated 

essences and preparations of commerce. That these 

do not supply the place of home-made delicacies it 

is hardly necessary to insist, and a good nurse will 

« 
devise means to supply the diet, on which, it may 

be, the life of her patient depends. 

The invalid's cook will aiways pay great attention 
to the cleanliness of her batterie de cuisine^ and more 
especially to the state of the stewpans. Copper 
stewpans well tinned and scrupulously clean are for 
all reasons, the best, but those of iron lined with 
enamel answer well. In every house, one or two 
stewpans should be reserved for gruel and other 
delicate preparations, and on no account should 
they be brought into general use. 

There is, no doubt; some difficulty in catering for 
invalids, especially those in the convalescent ^tage« 
when the appetite is generally capricious, and the 
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digestion weak. The diet for such patients must be 
both light and nutritious, as varied as possible, and 

served with the utmost skill and taste. It is ih.the 

* • 

interest of the convalescent and of the conikmed 
invalid that the chapters on " Fish " and " Little 
Dishes" have been carefully prepared. In some 
cases the dainties required for invalids are beyond 
the reach of their friends, and for these some 
inexpensive recipes are given. 

In these days when dyspepsia is so prevalent a 
malady, bringing in its train others of even a more 
serious character, it is of the first importance to 
study dietetical laws and the method of making 
food of all kinds easy of digestion. For variety of 
diet is a pressing need both of the healthy, that 
they may avoid the evils of dyspepsia, and of those 
already dyspeptic, as a means of relief and proba- 
ble cure. It should be borne in mind, that careful 
cooking will render almost any edible substance 
fit for feebie digestions, and the way to do this is 
pointed out in the following recipes. 

The quantities given for dishes for invalids are 
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in all cases small, generally not more than will 
be consumed at one meal, as it is seldom desirable 
to present the same dish twice consecutively to 
people who are in delicate health. 

Puddings, and other diet for children, have re- 
ceived careful consideration, and it is hoped, by 
following the given directions, the objection which 
many children have to puddings made of farinace- 
ous substances may be obviated. 

In cases where the invalid's food cannot be 
properly supplied from the kitchen, a lady by the 
aid of a small gas stove can readily prepare it. 
And every lady should study, not only theoretically, 
but practically, the art of cookery for invalids, for 
none know how soon skill in it may be called into 
requisition and go far to save or prolong some dear 
and valuable life. " Kitchen physic " will never be 
so efficacious as when the invalid knows it has 
been prepared by loving hands. The mother, 
wife, or daugbter who trusts these duties to no 
lower love than her own, will surely receive the 
dearest reward in the knowledge that the pleasure 
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with which food is eaten enhances its value in 
every sense. 

Every recipe in this book has been carefully 
prepared and tested by the writer, who having had 
long experience in the sick-room, and in the wants 
of invalids, has been able fully to prove their use 
and value. 

MARY HOOPER. 



November 15, 1875, 
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GRUEL, &c. 

Robinson's Embden groats prepared by Keen, 
Robinson, and Bellville, are the only kind of which 
gruel can be properly made. They are entirely 
free from the acrid flavour which is so disagreeable 
in inferior preparations of oat-meal, and make a 
most nourishing and digestible gruel. Have 
either a very nice bright tin saucepan or a well- 
tinned and perfectly clean copper stewpan ; put in 
cold water, and to every quart allow two ounces 
of groats. Let the gruel boil gently for four hours, 
stirring frequently to prevent any sticking to the 
stewpan ; a little water may be added from tinie 
to time so as to keep the original quantity. Have 
a hair sieve of a size to stand conveniently just 
inside the rim of a basin. When a large quantity 
of gruel is required it is a good plan to have four 
strips of wood nailed together to form a rest for 
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the strainer so that it can stand over large basins 
without touching the contents. Use two wooden 
or silver spoons, one to rub the gruel through the 
sieve, the other to remove that which hangs 
beneath it. Do not use the first spoon for the 
latter part of the operation, as by so doing you may 
get some of the grain into the gruel and destroy its 
smoothness. When you have rubbed as much as 
possible through the sieve, beat the gruel until 
quite smooth, it should be as thick as good cream ; 
put it into a clean stewpan, let it boil, and serve 
plain ; or as follows : beat up the yolk of an egg, 
pour the boiling gruel on to it, serve either with 
salt or sugar, and, if allowed, a little wine or brandy. 
Milk or cream may be added in any proportion, 
but should not be allowed to boil. Beef-tea or 
extract of beef may also be used in cases where 
savoury food is preferred. 

Candle. 

Prepare the Gruel, as in the foregoing recipe ; it 
should be thick. Whilst boiling hot stir in to each 
pint a table-spoonful of brandy, a wine glass of 
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sherry, sugar to taste, and a grate of nutmeg and 
ginger. 

For the poor ale may be substituted for wine, and 
in cases where it is desirable a little gin be added. 

Oatmeal GhmeL 

This is not adapted to cases of great weakness, 
but is useful in temporary illness, and is much in 
favour with the poor in rural districts. Unless 
long and properly boiled, oatmeal gruel is very 
indigestible. 

Take two tablespoonfuls of fine Scotch oatmeal, 
and mix it smooth in two or three tablespoonfuls 
of cold water ; stir it in to a pint and a half of milk 
or water, boil gently for at least an hour, stirring 
frequently. If the digestion of the patient is weak, 
the gruel should be strained before serving. 

Oatmeal Gruel. 

(Scotch Eecipe,) 

Put two ounces of oatmeal in a bowl, pour on it 
half a pint of cold water, stir a little, let it stand a 
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minute, then pour half a pint of boiling water over 
the mixture, stirring quickly as you pour. Next 
pour the gruel through a strainer into a small 
saucepan, taking care the rough part of the meal 
remains in the strainer. Boil the gruel ten minutes, 
add to it a tablespoonful of sugar and a piece of 
butter the size of a walnut, and serve. 

Barley Gmel. 

Barley Gruel is an important article in the 
invalid's dietary. It is generally made too hastily, 
and thus much of its virtue is lost. 

Take two ounces of pearl barley, wash in clean 
cold water, then boil it for five minutes in a pint of 
water. Pour this water away, and put a quart of 
boiling water to the barley; let it boil for three 
hours, strain, and add any flavour; if that of lemon 
peel is desired, cut it very thinly, and infuse for ten 
minutes in enough cold water to cover it — ^stir the 
liquid into the barley gruel. Equal quantities of 
milk and barley gruel make a very nourishing drink, 
especially useful in feverish cases. Barley gruel 
should not be mixed with milk or syrup before 
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required for use, as in a warm atmosphere it under- 
goes changes, and sometimes slightly ferments. 



Barley Water. 

Wash two ounces of fine pearl barley, boil it for 
five minutes in a pint of water, strain, put the 
barley into a jug, pour over it a quart of boiling 
water, cover it close with a cloth, let it stand until 
cold, then stir it up, strain, and keep ready for use. 

Boiled Flonr Gruel. 

Gruel made from boiled flour is very delicate, 
and is suited to cases of great weakness. To pre- 
pare the flour, press into a pudding basin with a 
wooden spoon as much of the best white flour as 
possible, which must be again and again beaten 
down and pressed with the fingers until a hard com- 
pact mass IS formed. When no more can be pressed 
into the basin, tie it over with a cloth in the same 
manner as a pudding, and allow it to boil continu- 
ously for twelve hours. When taken up remove 
the cloth, and let the flour stand in the basin 
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until the next day ; take off the skin from the top, 
grate or roll the mass until perfectly smooth, and 
put it away in covered jars for use. To make gruel, 
mix four tablespoonfuls of the flour quite smooth, 
in a quarter of a pint of water, pour on it three 
quarters of a pint of boiling milk or water, then 
boil the gruel for ten minutes, stirring continually. 
Cream, eggs, or beef-tea may be added, as in the 
first recipe. 

This boiled flour makes excellent food for infants, 
and also good puddings, and is a better thickening 
for gravy, broth, and soup than raw flour. 

Baked Flour. 

Baked flour is not so delicate or suitable for 
invalids as boiled flour, but is more readily prepared, 
and answers well for children. 

Prepare the flour by pressing it tightly into an 
earthenware stewing jar with a cover, put it in a 
very slow oven and let it remain from ten to twelve 
hours. If the oven is hot the flour will be browned 
and spoiled. The oven of large ranges will 
generally bake the flour sufficiently during the 
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night. When done use as directed for boiled 
flour. 

Bestorative Gruel. 

This delicious substitute for Groat Gruel is made 
as follows : — one ounce of rice, one ounce of sago, 
one ounce of pearl barley ; put three pints of water, 
and boil gently for three hours, when the liquor 
should be reduced to a quart. Strain it in exactly 
the same manner as groat gruel, and flavour with 
wine, brandy, or anything else that may be suitable. 
If made a little thicker, say with an ounce and a half 
of each ingredient to three pints of water, a jelly 
will be produced, which may be eaten cold with 
sugar, fruit, syrups, or preserve. 

Onion Gmel. 

This is an old-fashioned remedy for a cold, 
but can never be recommended unless boiled for 
at least five hours. The long boiling takes away 
the pungent odour of the onions and the breath 
will not then be affected by them. 

Take two ounces of Embden groats and four 
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large onions sliced, put them on in a quart of cold 
water. Let the gruel boil gently for five hours, 
stirring occasionally, adding water to keep the 
original quantity. When done, strain through a 
fine sieve, salt to taste, and serve with toasted 
bread. The yolk of an egg beaten up in the gruel 
is a good addition. 

Arrowroot* 

Great care should be taken to procure pure 
arrowroot, as that sold under the name at a low 
price, is merely potato or rice starch. It can 
always be had genuine at Apothecaries* Hall, and 
it must be understood it cannot be bought at a 
low price. 

The operation of making arrowroot is exceed- 
ingly simple, and if care is taken to mix it smooth 
in a little cold water, and to keep the water boiling 
while stirring it in, it cannot fail to be successful. 

Mix a dessertspoonful of arrowroot in two table- 
spoonfuls of cold water, have ready half-a-pint of 
fast boiling water, — lemon peel may be infused in 
it, — and stir it rapidly on to the arrowroot Add 
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sugar, wine, brandy, or any flavouring desired. 
Tea arrowroot may be made by boiling tea after 
drawn from the pot, and using in the same manner 
as water ; a little lemon juice is a nice addition. 

Coffee arrowroot may be made in the same 
manner. Or, the arrowroot may be made with milk, 
and have a little very strong coffee stirred into it 

Milk arrowroot is made exactly in the same 
manner, rather less arrowroot being required. A 
dessertspoonful of good arrowroot will make half-a- 
pint of liquid as thick as can well be taken, there- 
fore the quantity used must be regulated by the 
wishes of the invalid. 



Oatmeal Porridge. 

Porridge has the reputation of affording much 
nourishment, and of being especially valuable for 
children. 

Yet few invalids will eat it, nor indeed has it 
general favour south of the Tweed. This may in 
part be accounted for by the inferior quality of the 
oatmeal sold in England. In London it is almost 
impossible to procure it genuine, and therefore 
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many good housewives make arrangements to have 
it sent to them direct from the North. 

When oatmeal leaves an acrid taste in the mouth 
it is a sign that it is adulterated or inferior. 

In all cases oatmeal must be thoroughly boiled, 
and though so simple, there is no dish requiring 
more care and attention in its preparation than 
porridge. 

Boil a pint of water, drop in with one hand, by 
degrees, stirring with a wooden spoon in the other, 
one ounce of oatmeal ^nd half a teaspoonful of salt, 
let the porridge boil for half an hour, after all the 
meal is stirred in, stirring it occasionally to prevent 
sticking to the saucepan. 

When done, pour it out and serve with milk or 
cream. Those who like it may be allowed sugar 
or golden syrup. It is now conceded by most 
doctors that sugar in any reasonable quantity is 
good for children and that the craving for it is 
dictated by natural laws. . 

Porridge is made lighter by longer boiling, and 
for d)^peptic people it is best boiled an hour, add- 
ing a little boiling water should it threaten to 
thicken. 



BEEF-TEA, BROTH, &c., &c. 

Next in order to gruel in the invalid's bill of fare 
comes beef-tea, which, though no longer accredited 
with virtues it does not possess, is undoubtedly a 
useful, if not very nourishing form of animal diet. 
Since the introduction of Liebig's extract of meat, 
beef-tea has been in danger, as our American 
cousins say, " of being improved off the earth.*^ 
The baron's preparation may indeed be useful in 
an emergency, but is so inferior to that of fresh- 
killed beef, as to make one marvel at the frequency 
with which it has been ordered. No doubt one 
reason why the extract has been so largely substi- 
tuted for fresh-killed beef, has been that doctors 
have found it difficult to get the tea properly made 
from the latter, by average cooks, and have there- 
fore preferred to order Liebig's extract, which at 
least is free from grease. 



1 2 COOKER Y FOR INVALIDS. 



Beef Tea. 

Cut one pound of beefsteak into dice, rejecting 
all skin and fat. Put into a stewpan a bit of fresh 
butter the size of a bean, throw in the meat, and 
sprinkle over a small pinch of salt. Cover the 
stewpan closely, and set on the range at a low heat 
to draw out the juices, which will take twenty 
minutes. Take care there is no approach to frying, 
as that would dry up the extract and destroy the 
character of the tea. About every five minutes 
during the process drain away the gravy as it 
comes ; if the meat is fine and fresh there will be 
at least the third of a pint, and when all is drawn 
set it aside, either to use as EXTRACT OF BEEF or 
to be added to the tea when finished. Now put to 
the meat one pint of water, and let it boil gently 
for half an hour. Pour the tea off, but do not 
strain it, as such nourishment as it contains lies in 
the thick portion. Of course if a patient is unable 
to take any solid this rule will not apply, and the 
tea must then be strained either through a linen or 
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flannel bag. Having drained off the tea whilst still 
boiling hot, put into it the juices at first extracted, 
and having taken off every particle of fat, it will be 
ready to serve. 

Another method of making beef-tea is to cut the 
meat into small pieces, cover with cold water, and 
simmer an hour. If it is allowed, two or three 
peppercorns and a minced shallot — it is milder than 
onion — ^will be a nice addition to the tea. 

Another good way of preparing beef-tea is to cut 
the meat into very small pieces, and put it in a jar 
having a closely fitting lid, with cold water. The 
jar can be placed in the oven for an hour or two, 
according to the heat, or in a saucepan of water to 
boil for an hour and a half. 

In all cases where it can be taken, beef-tea should 
be slightly thickened, and especially when bread is 
refused. Boiled flour is best for this purpose; 
genuine arrow-root may also be used. The yolk of 
an egg beaten up in the broth cup, and the tea 
poured boiling on to it is excellent. 

The meat from which beef-tea has been prepared 
will make good stock, or be very nice if properly 
treated for the dinner of the family who, be it 
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remembered, have the chief of the nourishment in 
the fibre. 

It is important in the preparation of beef-tea to 
preserve the fine flavour of the meat, and to use 
such scrupulously clean vessels that no foreign taste 
can be imparted to it The shin of beef should not 
be chosen for this purpose, for it gives more gelatine 
than juice. The best part is beefsteak or the neck ; 
the first will yield the most gravy, and does not 
cost above twopence per pound more than the 
coarser portion of the ox. 

The idea that beef-tea should be boiled a long 
time in order to extract all the goodness of the 
meat is a mistaken one, for the gelatinous matter 
thus gained is of comparatively little value, whilst 
the delicate aroma of the tea is lost by long boiling. 

Beef Jelly. 

This' is often very useful It is much better to 
prepare it in the following manner, than to subject 
the meat to such long boiling as will produce 
sufficient gelatine to set the jelly. 

Make extract of beef as directed for beef-tea, 
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adding no water and but little, if any, salt. For a 
quarter of a pint of the extract, soak the eighth of 
an ounce of Nelson's gelatine in a tablespoonful of 
<:old water, and when sufficiently swelled, boil it 
until dissolved. When the extract is nearly cold, 
5tir in the gelatine, and when set, it will be ready 
for use. By using a little ice to facilitate cooling, 
this beef jelly may be prepared in less than an 
hour. 

Cold Drawn Beef Tea. 

Mince a pound of rump steak very fine, put it 
into a basin with a cover, pour over it half a pint 
of cold water and let it stand a quarter of an hour, 
then stir well together, and allow it to stand for 
another quarter of an hour. Drain off the liquid, 
and it is ready. If it is desirable to keep the 
patient in ignorance of the nature of this beef-tea, 
it may be done by adding a few drops of colouring 
which will sufficiently disguise it. As, however, 
beef-tea thus prepared is only ordered for cases 
of great extremity, it is generally possible to 
administer it in such a manner that the patient 
will not see it. 
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Mutton Broth. 

For this purpose have the scrags of necks of 
mutton, taking care that they are perfectly fresh. 
If kept a day after cut from the sheep, they acquire 
a flavour which renders them unsuitable for 
making delicate broth. 

Having well washed the meat in tepid water, cut 
it into small pieces, and put it into a stewpan or 
stockpot, with a quart of water to each pound of 
meat. If the broth is not required strong, put 
another pint of water ; add a pinch of salt, and so 
soon as the pot boils, skim the liquor, and repeat 
the operation until no more scum rises. If. allowed, 
add two onions, a turnip, four white peppercorns^ 
and, one ^hour before the broth is finished, half a 
small stick of celery. Let the broth boil for three 
hours very gently, and then strain it. If it be not 
immediately required, set it aside for the fat to 
rise; but if otherwise, plunge the basin into a 
vessel of cold water, which will cause the fat to 
rise rapidly, or, if the broth is strong enough to 
bear it, a few spoonfuls of cold water added, will 
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have the same effect. Chopped parsley should be 
served with the broth, and, unless the taste of the 
patient is well known, should be sent up separately. 
Pick and wash the parsley, throw it iiito a 
saucepan containing boiling water slightly salted, 
simmer for a minute, then chop finely. 

It is better and cheaper to make broth of several 
scrags of mutton, than of the whole of one neck, 
for the best end is not so suitable for this purpose, 
and is expensive on account of the great demand 
for it for cutlets. 

The meat from which mutton broth has been 
made may be used for the family as follows ; — 
Remove the meat from the bones, add to it a small 
quantity of fresh-boiled carrot, turnip, and onions, 
with a little of the broth nicely seasoned, and 
slightly thickened with flour ; gently simmer to- 
gether for half-an-hour, and you will then have 
as agreeable and nourishing a dish as need be. 
Caper sauce may be served with it. 

Mutton broth may be quickly, though somewhat 
more expensively, made by cutting the lean meat 
of neck or loin chops, or even of the leg of mutton, 

into dice and boiling it for an hour. A pound of 

B 
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meat thus prepared should be put into a clean 
stewpan with a quart of water, and, if allowed, a 
little minced carrot, turnip and onion, two or three 
white peppercorns, and a pinch of celery seed tied 
in muslin. If the broth is required very good, let 
the water reduce in boiling to a pint, but if not, 
add water to keep the quantity to a quart Finish 
as directed in the first recipe for mutton broth. 

Veal Broth. 

This is made in the same manner as mutton 
broth, choosing for it also the scrag end of the 
neck, and allowing a quart of water to each pound 
of meat, which will g^ve a strong broth; add a 
turnip, two onions, celery, peppercorns, and a sprig 
of thyme and parsley, or any of them as may be 
allowed. Veal broth is often thickened with rice or 
pearl barley ; but the majority of invalids dislike 
the flavour of both. Boiled flour is more delicate, 
*and in most cases preferable, as it contains less 
starch than either rice or barley. Should either be 
ordered, wash an ounce carefully, put it in when 
the broth has been skimmed, and boil the whole 
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gently for four hours. Finish in the same manner 
as mutton broth. 

The French-prepared flours, Fayeux's Ficule de 
Potnme de terrCy and Fleur de riZy are very light and 
delicate, and to be preferred to all preparations of 
corn-flour for thickening broth, &c.» for invalids. 

Cliicken Broth. 

Fine young, but not fat, birds are required for 
this purpose. This broth may be made in an 
economical manner by boiling the chicken just 
sufiiciently for eating, and then, either having sent 
the bird to table, or cut off" the white meat and put 
it aside to make a little dish, returning the bones 
with one or both of the l^s to the broth, and 
allowing it to boil two hours with an onion, a few 
peppercorns, and salt. Or, the white meat may be 
cut from the breast, merry-thought, and wings 
before boiling, and used for making quenelles or 
some other delicate dish, the remainder of the 
chicken being cut up to make the broth. Boil 
rather more than two hours, strain, t^e off all fat, 
and serve. 
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Take a sheep's head, without toogQe or brains^ 
and one poond cf scrag of mutton or lean pieces. 
ThorDi^;faIy wad the head, put it on to boil for 
ten minutes in plenty of water, with a tablespoon- 
fbl of salt ; then, by pourii^ away this liquor, 
perfecrt cleanliness will be ensured. Put on the 
heady with the meat cut into small pieces, six 
onions, twelve peppercorns, half a {nnt of Ejnbden 
or chicken groats^ two ounces oi pearl barley, a 
tablespoonful of salt, and a gallon of cold water. 
When the pot boils skim it, then cover closely, and 
allow it to continue boiling gently for six hours. 
As the liquid reduces in the boiling, water should 
be added to keep it to the original quantity. 
When done strain it, and rub the onions, barley, 
and groats through a sieve. Take the fat off the 
broth, add this thickening, boil up together, and 
serve. The tongue and brains are the'most valuable 
portions of a sheep's head, as they make a delicious 
breakfast dish, and if the value of these is allowed, 
the cost of the broth in London will be about 
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fourpence a quart. If preferred, two heads can be 
used, and the meat omitted, and this will be a trifle 
cheaper. 

Gravy Sonp. 

Soups are sometimes ordered for invalids who 
have a distaste for solid food, and it is of importance 
they should be made as nourishing as possible, 
and that although appetising, the flavour should be 
chiefly that of meat — spices and hot condiments 
being avoided. For this reason the best meat 
must be chosen, and beef steak, although it costs a 
trifle more than gravy meat, will be found to yield 
a more savoury soup. 

For gravy soup, procure a calf s foot, have it 
chopped into small pieces, boil it for two hours in 
two quarts of water, and then add it and the liquor in 
which it was boiled, to two pounds of beef steak cut 
into dice, and lightly fried, two onions fried a light- 
brown in butter, a turnip, and a carrot, and a very 
small slice of lean ham. When the saucepan boils 
take off" every particle of scum, let all boil together 
for two hours, add a pinch of celery seed tied in ^ 
muslin, or a small piece of celery, let it boil ten 
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minutes more, when strain and set aside to cool 
in order to remove the fat. This done, boil up the 
soup, with the lid of the saucepan off, remove the 
froth or scum as it rises, stir into the soup two or 
three teaspoonfuls dificule depomme de terre mixed 
smooth in a little cold soup or water ; add salt 
if necessaxy, and serve. There should from the 
given quantities be a quart of very fine soup. 
Macaroni or Italian paste may be served with the 
soup, or small quenelle balls made as directed, ps^e 
92, are very good. 

Many cooks spoil the Italian pastes in cooking, 
but with very little care to keep the water boiling 
this will be avoided. For an ounce, say of melon 
pattern paste, have a pint of boiling water, slightly 
salted, keep boiling fast for five minutes or until 
the paste is tender, let it stand in the water until 
wanted — it is all the better for getting cold — ^then 
strain, put into the broth basin and pour the soup 
on to it. 

White Soup. 

Chop two pounds of the scrag end of a neck 
of veal and one pound of scrag of mutton into 
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small pieces, put them into three pints of water, 
with two onions, a large turnip and a pinch of salt 
As soon as the water boils skim thoroughly, and 
allow the saucepan to continue gently boiling for 
three hours. Then strain, and let the broth cool 
in order to remove the fat Boil it up, stir in a 
tablespoonful of the French potato flour mixed 
smooth in half a pint of milk or cream ; let it 
thicken ; season to taste and serve. The flavour of 
the soup is improved by the addition of a little 
mutton, but if required to be very white it will be 
best to use veal only. If there is no objection, the 
flavour will be heightened by using a sprig of 
thyme, and rather more turnip and onion. 

Mock Turtle. 

This soup may be made as gravy soup with two 
calf s feet instead of one, and be rather thicker, and 
flavoured with sherry and lemon juice. Small pieces 
of the meat of the feet, should be served with the 
soup : Or, procure half a calf s head, let it soak in cold 
water with a spoonful of vinegar and a little salt for 
two hours, remove the brain and tongue, thoroughly 
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wash the head and then put it on with sufficient 
water to cover it, and a tablespoonful of salt ; let it 
boil for ten minutes, then throw away the liquor, 
and add three quarts of fresh water, and let the head 
boil gently for two hours ; then proceed as directed 
for gravy soup. Serve small pieces of the best parts 
of the head in the soup, but forcemeat balls, egg 

balls, &c., not being digestible, are best avoided. 

« 

Flavour with sherry and lemon juice. This 
quantity should make three pints of very strong 
soup. 

Panada. 

Panadas are a useful form of diet in cases of 
weakness of the digestive organs ; to render them 
palatable great care is required in making them, 
and the materials must be well chosen. They are 
best made of the crusts of light bread, and French 
bread when it can be procured is lightest and most 
suitable. A roll called JUite is used in France for 
making panada for invalids. 
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Water Panada. 

Put a pint of cold water into a stewpan of copper 
or enamel, and put into it two ounces of light crusts, 
boilfor three quarters of anhour,stirringoccasionally ; 
add a bit of butter the size of a marble, and salt; 
then stir in the yolk of an egg and serve. 

« 
Miiir Panada. 

Boil the milk in order to be sure it will not curdle, 
when cold put in bread, and proceed as for water 
panada. When made sweeten. No eggs or butter 
are used with this panada. 

Broth Panada. 

Use good broth or beef tea; proceed as for water 
panada omitting the ^gs. 

Chicken Panada. 

Add the white meat of chicken pounded in a 
mortar, to bread panada made either with essence 
of chicken, water or broth. 



26 COOKER Y FOR INVALIDS. 



Meat Lozenges. 

An easy method of preparing these, which are 
often useful to an invalid when travelling, and serve 
also to give richness to beef-tea or broth, is as 
follows : Soak an ounce of Nelson's gelatine for an 
hour in a pint of extract of beef, drawn as directed 
for beef-tea, without any water ; put it into a clean 
stewpan, and when it boils continue skimming until 
no more scum rises. Allow the preparation to boil 
fast without the lid of the stewpan until it assumes 
the appearance of glue, then pour it off into a plate, 
and when cold cut it in convenient pieces. If put 
away in a tin, in a dry place, these lozenges will 
keep a long time. 



SOUPS FOB OHILDBEN. 



MilkSonp. 



Mince two large onions, a turnip and the white 
part of a small stick of celery, boil the vegetables 
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in a pint of stock, or liquor fresh meat has been 
boiled in, or water. When the v^etables are done 
rub them through a sieve, then add them and the 
liquor in which they boiled to a pint of milk, let it 
boil, season and thicken with a dessertspoonful of 
French potato flour or two of rice flour rubbed 
smooth in a little milk or water. Serve with fried 
bread. In this and the following soups, where 
there is no objection, a little white sugar should be 
added. 

Bread Sonp. 

Boil one large onion and a turnip in a quart of 
water; when the vegetables are done rub them 
through a sieve and put them with two ounces of 
French roll, broken up, not cut, into small pieces 
into the water they were boiled in. Let the bread 
■continue boiling for half an hour, stirring it to 
prevent sticking to the saucepan, and if necessary 
add water from time to time. When the bread is 
done, add by degrees a pint of milk, or as much as 
will make the soup a proper thickness; when it 
boils add a teaspoonful of salt, a pinch of pepper 
and an ounce of butter, stir together, and serve. 
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'Egg Soiq^. 

Slice two onions, fry a light brown in a little 
butter, add to them three pints of water and let it 
reduce in boiling to one quart ; when the onions are 
tender, strain them out of the liquor and put them 
aside. Let the liquor boil and add to it one table- 
spoonful of flour mixed smooth in a quarter of a 
pint of milk, half a teaspocnful of salt, a pinch of 
pepper, and a pinch of sifted sugar ; stir until the 
soup has thickened, then remove it from the fire^ 
and stir in gradually the yolks of four eggs. Have 
ready in the soup tureen two ounces of pulled bread 
or slices of roll dried in the oven; pour the soup on 
to the bread and serve. 



Oatmeal Sonp. 

Put two ounces of oatmeal in a basin, pour over 
it a pint of cold water, stir it and let it stand a 
minute, then pour over it, quickly stirring all the 
time, a pint of good broth, pour through a fine 
strainer into a saucepan, taking care none of the 



COOKER Y FOR INVALIDS, 29 

coarse part of the meal goes into the soup. Boil 
the soup for ten minutes, season, and serve. 



Haricot Sonpi. 

Pour boiling water over a quarter of a pint of 
large white Haricot beans, let them stand covered 
over for five minutes, then remove the skins in the 
same way as you blanch almonds. It is better to 
remove the skin before cooking as it is indigestible, 
and the beans take much longer to cook unskinned. 
Put the beans to boil in a quart of water, with about 
two ounces of pickled pork or fat bacon, and two 
onions, when the beans are tender, they will 
probably take three hours, and water must be added 
from time to time to prevent- them sticking to the 
stewpan, rub them through a sieve, add enough 

broth or water to make the soup a proper thick- 
nesSj season and add to it the meat cooked with the 
soup very finely minced, let all boil together, and 
serve. 
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Parsnip Sonp. 

Cut a parsnip into small pieces, boil it until 
tender, rub it through a sieve, return it to the water 
in which it has boiled, and add water to make the 
whole one quart. Mix two tablespoonfuls of flour 
in half a pint of milk, let the parsnip boil and 
stir in the milk and flour, add salt and pepper to- 
taste, and three lumps of sugar, serve with fried 
bread. 

Artichoke Sonp. 

Wash and peel a pound of Jerusalem artichokes,, 
boil them until tender, with two onions, a turnip and 
a small piece of celery ; when done rub them through 
a sieve, and add to the purie suflicient weak broth 
or water to make the whole a quart. Let]it boil up^ 
and add half a pint of milk thickened with a table- 
spoonful of flour, two or three lumps of sugar, and 
pepper and salt to taste. Serve with fried bread. 





BEVERAGES. 

Beer, Wine, Spirits 

The subject of alcoholic drinks is so important 
and so closely allied to the food subject that a few 
words on it may not be out of place here. 

There can be no doubt that malt liquors are 
nourishing, and that persons using them habitually 
require less solid food than those who dispense 
with them. Men whose labour is severe, who are 
much in the open air, and whose digestion is good, 
may indulge in a moderate quantity of malt liquor 
without fear of inconsequences. But, whenever the 
digestion is in any degree at fault, malt liquor will 
increase the mischief, and for those who lead 
sedentary lives, and for women generally, it will be 
found unsuitable. Those who take half-a-pint of 
ale with a full meal will tell you they feel heavy 
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and stupid after it, averse from resuming their 
occupations, and much more inclined to sleep than 
work, which proves at once that the digestive 
organs have been overtasked. Half-a-pint of any 
liquid, as a rule, taken with a meat meal is a serious 
tax on digestive organs in any degree impaired or 
deranged, and whenever it is thought necessary to 
stimulate the appetite by bitter ale, not more than 
a quarter of a pint should be given. 

Wine, as a food, is of doubtful value, such virtues 
as it possesses being due to the alcohol with which 
it is fortified. Port and Sherry are costly wines, and 
it is difficult to procure them genuine ; indeed, much 
sold under these names are chemical compositions 
or vile adulterations, and so uneducated is the 
public taste that it accepts anything described by 
the vendors as Port or Sherry. Ladies are very 
much at the mercy of unscrupulous merchants, and 
will do well to avoid advertising firms, and still 
better, if wine is a necessity for themselves or their 
families, to acquire a correct taste and judgment in 
the matter. When Champagne is ordered people 
can easily protect themselves by buying only that 
of names well known as supplying the njarket with 
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none but pure wine. First class champagne is ex- 
pensive, but when it is necessary must be looked upon 
as medicine which nobody dreams of getting second 
or third rate. The red wines of France and 
Hungary are agreeable and useful as beverages for 
the healthy, and there is no objection to their use 
by those dyspeptics who from experience have 
found them suitable. In hot weather a small 
quantity of claret cup made with plain and not 
aerated water may be drank at dinner. In the 
winter mulled claret will often be found useful. 

Weak brandy and water is without doubt the 
safest and best beverage for persons of delicate 
digestion. As in the matter of Champagne, the 
public can protect itself against adulteration, by 
buying only the brandy of those makers who, 
like Martell, capsule and brand their corks with 
their names, and with signs or marks to indicate 
the age of the spirit, in addition to labelling the 
bottles. New brandy is injurious and inferior 
qualities dangerous, and the same remark applies 
to it as to wine — if required as a medicinal food, a 
price ensuring its age and purity must be paid. A 
fair domestic test of the quality of brandy will be 
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to put a few drops of the raw spirit on the lips, if 
it occasions severe smarting it is not fit for use, 
good brandy will only cause a little heat to the skin 
of the lips. Persons who take brandy habitually 
should be careful to measure their daily allowance 
and not to exceed the quantity prescribed for them. 
Stimulants should never be taken except at meal 
times. Two tablespoonfuls daily is a fair allow- 
ance of brandy for persons who take but little 
exercise. 

It is sometimes necessary to take Whisky, and it 
is of the utmost importance to have it old, for time 
alone can eliminate those qualities which render it 
injurious. Even when old Whisky is a more 
powerful spirit than brandy, and great care is 
necessary both in its selection and in its use. . It is 
not so generally useful or agreeable as brandy, but 
there are cases where it is highly beneficial and even 
necessary. 

Tea. 

The operation of making tea is in itself so simple 
that at first sight any directions about it may seem 
superfluous ; yet, few and easy as are the rules for 
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making a good cup of tea, they are in nine cases 
out of ten disregarded, and instead of a fragrant, 
most refreshing beverage, one every way "flat, 
stale, and unprofitable " is produced. In the 
interests of invalids, for whom we are now writing, 
a few plain directions must be given. In the first 
place the greatest care must be taken in the choice 
of the raw material. No really fine tea can be 
bought cheaply, and for invalids from three 
and sixpence to four shillings a pound should be 
paid. Cheap teas of inferior growth are destitute' 
of the fine aromatic qualities which render tea so 
useful to delicate persons, and those flavoured with 
orange Pekoe, or other scented tea, should always 
be avoided. Fine Souchong, "plain," as it is 
technically called — that is, without admixture with 
any other kind or quality of tea — ^will be found 
best for invalids. Since the best test known to 
merchants is that of taste, it is the one to be relied 
on by private persons, and the rules by which tea- 
tasting is carried on in the City may be generally 
employed with advantage. 

Put freshly-drawn cold water into the kettle, and 
the moment it boils make the tea. If the water 
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continues in ebullition for half a minute after 
reaching the boiling-point its character becomes 
changed, and it is rendered unfit for tea-making. 
Rinse an earthenware teapot with boiling water, — ^it 
should not be too large for the quantity of liquid 
required, — ^and put into it rather less than a quarter 
of an ounce of tea, or in measure two large tea- 
spoonfuls of tea, and pour on it somewhat slowly- 
half a pint of boiling water. Cover the pot with 
a cozy, and allow the tea to stand exactly five 
minutes, with a silver teaspoon stir it up, let it 
stand five or six minutes to settle, and having 
put sugar into the cup pour it out, and add cream, 
milk, or lemon juice as required. It is seldom 
that carbonate of soda is requisite to bring out 
the qualities of really fine tea, though it may 
be advantageously employed in small quantities 
for inferior kinds of tea, and in districts where the 
water is very hard. 

Coffee. 

It is so essential that coffee for invalids should 
not only be freshly gfround, but freshly roasted, 
that it is recommended every family should be 
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provided, not only with a coffee mill, but with a 
small coffee roaster. It is the only way in England 
to have coffee in perfection ; for it is frequently 
kept by grocers so long after roasting as to have 
lost many of its valuable aromatic properties. One 
of these roasters can be procured at Kent's, High 
Holbom, who has also a very useful coffee-pot for 
invalids, heated by a spirit lamp. Milk can be 
warmed in it whilst the coffee is making, and a 
most delicious cup either of caf^ ftoiVy or cafi au 
lait can thus be prepared in a few minutes. The 
milk supplied in towns, even if unadulterated, is 
generally of a poor quality, and will be improved 
for coffee and other purposes, by allowing it to 
stand on the range at a temperature which will 
keep it just below boiling for half-an-hour. The 
watery particles, will thus be given off, and the 
residue be more nourishing. 

A number of economical methods for making 
coffee have been proposed of late years, yet, as in the 

■ 

case of tea, it remains certain it can only be made 
good by a liberal allowance of the raw material; yet, 
it is a mistake to suppose that coffee to be good 
need be strong. After giving a due meed of praise 
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to all the clever machines for making coffee, we are 
bound to say, none of them excel, or even equal, 
the common French cafitihe. Only a little patience 
is required to make exquisite coffee, either in a tin 
or earthenware caf^tihe. Put two ounces of finely 
ground coffee into the upper portion of the pot, 
and pour on it, slowly and by degrees, a pint of 
water, boiling, from the kettle. Set the pot by the 
fire, or cover closely with a well-wadded cozy, and 
allow it to stand for fifteen minutes, or until the 
coffee has all filtered into the lower half of the pot. 
If another pot has to be used for serving the 
coffee, see that it is made thoroughly hot, by allow- 
ing boiling water to stand in it for a minute or two. 
Do not use chicory for invalids — it is never a 
desirable admixture, and in their case it might 
prove injurious. 



Cocoa. 

No doubt the best cocoa for invalids is that 
prepared from the nibs. Great care is required in 
making it, and it cannot be done in a hurry. Allow 
a teacupful of nibs to every quart of water, skim it 
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occasionally during the boiling, which should be 
continued slowly for six hours. Fill up the pot 
with water to supply that lost by evaporation, and 
when done strain the cocoa and allow it to get per- 
fectly cold, then remove every article of fat from 
the surface, re-warm, and serve with milk or cream 
as directed. Mr Kent has a small " patent family 
cocoa mill " by which cocoa nibs can be reduced to 
powder, and thus a single cup of cocoa may be as 
readily made as one of coffee. When the cocoa is 
ground, either boil it for ten minutes and strain, or 
make exactly as directed for coffee. 

The beverage obtained from preparations of 
cocoa, as a rule, very little resembles that obtained 
from cocoa nibs, but Van Houten's is very pure, 
entirely free from starch and sugar, and has so fine 
a flavour that it may be cited as an exception to 
its class. 

Water. 

The absolute purity of water can be secured by 
boiling, and it is recommended that all water 
required for the beverages of invalids — it would be 
well if the rule could be generally applied, — should 
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be boiled and, when cold, be filtered. For making 
tea and coffee it should be filtered before boiling. 
Water in the sick-room should be frequently- 
changed, as it quickly absorbs the impurities with 
which the air is charged, and becomes improper, if 
not dangerous, for drinking purposes. If possible, it 
is well to have a small filter, always charged, in an 
adjoining apartment, as the water is thus kept in 
readiness, both cold and pure. If a stone filter 
is inadmissible and too expensive, one made of 
charcoal answers well and may be obtained at a 
small cost. 

Lemonade. 

Peel a fine lemon as thinly as possible, and let 
the peel lie for half an hour in a quart of cold 
filtered water ; then add the strained juice of the 
lemon, remove the peel, and sweeten to taste with 
lump sugar. Capillaire, or simple syrup, is very 
good for sweetening all invalid drinks, and is 
useful for a variety of purposes. To make it, 
take a pound of the finest loaf sugar, and put 
it into a pint and a half of cold water ; let it 
boil gently, removing every particle of scum as 
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it rises, until it begins to thicken and assumes 
a golden tinge. When finished, it should be per- 
fectly bright and clear, and if well made will keep 
a long time. It should be put away in small 
bottles, and be well corked. 

Provision should be made in families for supply- 
ing lemonade at any moment. This may be done 
by putting the peel of lemons, when cheap, into a 
bottle, and covering them with gin, draining away 
the liquor when it has stood a month, and bottling 
it. This can be used to flavour lemonade made 
with citric acid, which is perfectly wholesome. 

A syrup can be made of the juice of the lemons 
thus : Add half a pint of strained juice to a pint of 
capillaire made as directed above, and allow both 
to boil together for an hour. If care be taken to 
remove all scum as it rises, the syrup will be clear 
and bright. Put away in small bottles closely 
corked, and it will keep for years. A little of this 
syrup, with a few drops of the extract of lemon 
peel, makes a delicious and refreshing drink. 
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Black Coxrant Jam Water. 

Put two tablespoonfuls of the jam, with a pint 
of water, into a perfectly bright tin saucepan, and 
allow them to simmer for half an hour ; strain it, 
and if for a cold take it as hot as possible. When 
required to allay thirst, the drink will be given 
cold. In cases of sore throat a tablespoonful more 
jam will be used. This method of making jam 
water is better and more economical than merely 
pouring boiling water on the jam. 



Apple Water. 

Wash three or four fine sharp apples, and bake 
them slowly until done ; then break them up, put 
into a jug with a quart of water, stir up briskly 
with a silver spoon, and allow it to stand an hour 
or two. Strain through a fine sieve, and sweeten 
to taste. Lemon flavouring may be added. 
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Tamarind Water. 

Boil two ounces of tamarinds with a quarter of a 
pound of stoned raisins in three pints of water for 
an hour ; strain it, and when cold it is fit for use. 

Oatmeal Water. 

Put a large tablespoonful of coarse oatmeal into a 
jug, pour over it a pint of cold filtered or boiled 
water. Stir it up well, allow it to stand until the 
oatmeal has settled at the bottom of the jug, when 
strain off clear, and use either as a remedy for thirst 
or to make lemonade, to which it thus imparts some 
slight nourishment. 

Sice Water. 

Wash two ounces of best rice and boil it fast for 
half an hour in three pints of water. Any flavouring 
may be added, or a small piece of stick cinnamon 
or shred lemon peel may be boiled with the rice,^ 
and sugar used according to circumstances. Strain 
the rice and put the water aside to get cold. 
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Lemonade made with rice water when cold is very 
nice and refreshing. 

Toast Water. 

This useful beverage, like many other simple 
things, is too frequently very badly made, and has 
acquired an evil reputation from the crumbs of 
charcoal-like character, or little sodden morsels of 
bread, which too often are found floating on the 
surface. To remedy these defects take care that the 
crusts from which toast water is to be made, shall 
be only a nice deep brown, never allowing them to 
catch fire or blacken in the toasting, and letting 
them grow quite cold before immersing them in nice, 
fresh-filtered water. Whenever from any cause 
there are morsels of bread floating on the water 
strain it through muslin. The drink should be 
made an hour before it is wanted, and never be 
used after standing twelve hours. Serve it in a 
water bottle of clear glass. 
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Egg Brinks. 

These are most useful, and may be made in almost 
endless variety. Beaten up with milk or cream, 
with wine or brandy, in tea and coffee, as a substitute 
for milk, eggs are equally useful. For tea or coffee 
beat up the yolk of an egg with a little sifted sugar, 
and a spoonful or two of milk or cream. Pour the 
tea from the pot on to it, stirring with one hand, 
and pouring in the liquid with the other. Proceed in 
the same manner for hot wine or spirit drink. For 
any cold beverage the white of the egg can be beaten 
up with the yolk, a little sugar added, and the 
liquid gradually mixed with the egg. On account 
of the difficulty of mixing the white of an egg 
with hot drinks it is often omitted, but it should be 
used, whenever possible, as the albumen is very 
valuable. Curdling will be prevented if the yolk 
and white are beaten together for five minutes, and 
care must be taken to have the liquid several 
degrees below boiling point, when adding it to the 

egg. 
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TMckMilk. 

Beat up a new4aid egg, pour on it half a pint of 
boiling milk sweetened to taste, and flavoured with 
lemon peel, nutmeg, or vanilla. Serve cold in 
a glass. 

Suet Milk. 

Before the introduction of cod-liver oil this 
preparation was much recommended for con- 
sumptive persons ; it is rarely given now, as the 
richness of it renders it both unpleasant to the 
patient and difficult of digestion. 

Boil an ounce of perfectly fresh mutton suet, 
chopped fine in a quart of new milk for half an 
hour. A small piece of lemon peel, or stick cinna- 
mon, may be infused with the suet. Having strained 
the milk through a jelly bag, sweeten and serve 
warm. 

Ghim Arabic Milk. 

Soak an ounce of the finest picked gum arabic in 
two or three tablespoonfuls of cold water ; it will 
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take less time to melt in the milk if thus soaked 
for some hours. Pour half a pint of boiling milk 
-on to the gum, put into a jam pot or small jug, 
which set in a saucepan of boiling water over the 
fire, stirring occasionally, until dissolved. Sugar 
and flavouring may be added, if desired. 

Gum Arabic Water. 

Put into an earthenware jar an ounce of the 
finest picked gum, with two ounces of sugar candy 
and a pint of water, set it in a saucepan of water, 
and stir occasionally until dissolved. This is very 
useful as a night drink for hectic cough, and will 
allay the tickling of the throat. It should be kept 
as hot as possible. The little French porcelain 
^dlleuse is well adapted for this purpose. 

Linseed Tea. 

Boil gently for two hours two ounces of linseed in 
a pint and a half of water with a little lemon peel 
shred finely, and an ounce of barley sugar. Strain, 
and add enough lemon juice to make it agreeable. 
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This is useful for a cough, and should be taken 
warm. Spanish liquorice may, if liked, be boiled 
with the linseed. 



Almond Milk. 

Blanch two ounces of sweet almonds, add four 
bitter almonds, pound them in a mortar, using a 
little rose or orange flower water to facilitate the 
operation, put them into a jug, pour over a pint 
of cold water, and let it stand for twelve hours, 
stirring occasionally; then strain through a fine 
sieve, and sweeten the almond milk to taste with 
capillaire or sugar candy. This is useful in cases 
of internal inflammation, and may be used to 
dilute or flavour barley water and other beverages. 

Bed Onrrant Syrap. 

Pick out all leaves, &c.; put the currants into the 
oven at bed-time and let them remain until the 
next morning. Squeeze them through a canvas 
cloth, set the juice aside for two or three days 
until it has slightly fermented, boil it, skimming 
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carefully until it is clear ; then add half a pound of 
sugar to a pint of juice, and boil until the syrup 
begins to thicken ; pour into an earthen vessel, and 
set aside until cold, then bottle and cork closely. 

Baspberry Vinegar. 

Put two quarts of fresh raspberries into a quart of 
vinegar, let it stand twenty-four hours, then strain it, 
being careful not to press the fruit. Put two more 
quarts of raspberries to the vin^ar, again allowing* 
it to stand twenty-four hours ; and, having repeated 
this a third time, measure the vinegar and put it 
into a jar, and to every pint add a pound of crushed 
lump sugar. Set the jar in a saucepan of boiling 
water and stir frequently until the sugar is dis- 
solved ; when cold bottle the syrup. Care must be 
taken to have the best vinegar or the syrup will 
not keep ; it is in perfection from six to twelve 
months after making. 



D 
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WUte Wine Whey. 

oil a quart of milk, stir sherry in gradually 
ntil it b^ins to curdle, and boil until the curd has 
separated ; strain, and serve very hot. This old 
fashioned remedy may be useful in promoting 
perspiration in cases of cold, but should be em- 
ployed with caution, as it is apt to induce headache,, 
and sometimes, if too much wine is used, to increase 
rather than diminish fever. 



Treacle Posset. 

Boil a pint of milk, stir in two tablespoonfuls of 
tr^cle, let it boil up, and when the curds have well 
formed strain the whey through a fine sieve into a 
baain, and serve hot at bed-time as a remedy for a 
cold. 

OnuDge Tonic 

Put the peel of six Seville oranges very thinly 
sliced into half a pint of brandy. Let it stand for a 
month, shaking it occasionally; drain off the brandy 
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into a clean bottle; let it stand until it becomes 
perfectly bright and clear ; use it as a tonic, a tea- 
spoonful in a glass of sherry, or make it into a 
cordial by adding syrup made as directed for 
lemonade. 

Ginger Cordial. 

Crush half a pound of fine whole ginger in the 
mortar, or cut it into small pieces. Put it into a 
bottle with a pint of brandy ; proceed as directed 
for orange cordiaL This will be found useful in all 
cases where essence of ginger is required, and is 
good made into cordial as directed for orange 
tonic. 

Claret Cup, 

Half a pint of claret, a quarter of a pint of filtered 
water, two or three slices of orange, a dessertspoonful 
of brandy, and a teaspoonful of sifted sugar ; 
stir the ingredients well together, and put the jug 
in which they are mixed on to ice for half an hour. 
Strain and serve in a decanter; half a teaspoonful 
of the orange tonic may occasionally be a useful 
and agreeable addition. 
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Mulled Olaret. 

Put a very small piece of cinnamon and of 
crushed nutm^, ginger, and cloves, into a bright 
saucepan with a quarter of a pint of water. Boil 
them for a minute, strain out the spice, and add 
half a pint of claret and four or five lumps of sugar. 
Let the wine get hot, and take care to remove it 
from the fire before it reaches the boiling point 





EGGS. 



To boil an Egg. 



Boiling an egg is one of the most simple of 
culinary operations, yet is very often ill done; 
sometimes the egg is put into just enough water to 
half cover it, and left to boil very fast for the allotted 
time. The consequence of this is, that one side of 
the egg is boiled nearly hard, whilst the other is not 
set. Again, eggs have their shells cracked by being 
boiled at a furious rate, and the contents escaping 
into the saucepan, the vacuum thus caused in the 
shell fills with water. Before putting in the egg, 
it is essential that the water boil, and be sufficient 
to entirely cover it ; in all cases, whether the egg is 
liked well or lightly cooked, the boiling should pro- 
ceed slowly. Three minutes is sufficient to boil a 
new laid egg. Eggs may be cooked by putting 



54 COOKER Y FOR INVAUDS. 

I - - -- -■ ■ ■ - ^ ■ - — ■ ■■■ ■■ ■— ■ — 

them into fast-boiling water; then taking the 
saucepan off the fire and letting it stand covered for 
five minutes. The eggs will then be lightly cooked. 



To Poach an Egg. 

Break an egg into a jam pot, put it in a saucepan 
with boiling water to reach half way up the jar, 
boil gently until the egg is cooked. Have ready a 
slice of toast, lightly buttered, hold the jar on one 
side and slide the egg on to it, being careful not to 
break the yolk. Or, put a pinch of salt into half a 
pint of water, and when it boils drop in the egg 
broken into a cup. Let it boil very gently until 
set, then take it up with the fish slice and put it on 
the toast. A few drops of vinegar may be added 
to the water in which the egg is poached. 

Eggs snr le plat 

Break an ^g on to a plate lightly rubbed with 
butter, and put it in a moderate oven or on the 
range, until set 
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Scrambled Eggs. 

Put a piece of butter the size of a marble into a 
small stewpan, add a tablespoonful of milk and one 
of broth or gravy, pepper and salt ; break in two eggs 
and stir quickly until they begin to thicken, then 
put the stewpan on the table, and continue stirring 
until the eggs finish cooking in their own heat. 
Scrambled eggs should look lumpy and be very 
thick. When done, pour the eggs on to buttered 
toast. 

Eggs in Gravy. 

Put three tablespoonfuls of boiling gravy into a 
shallow tart dish, break in two fresh eggs, being 
careful to keep them whole, lightly pepper and salt 
them, and strew fine raspings over them. Bake in 
a quick oven for five minutes, or until the eggs are 
set. A slice of French roll or toast may be laid at 
the bottom of the dish, or fried sippets be served 
with the eggs. 
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Omelet. 

To be suitable for invalids omelets will require 
to be cooked with as little butter as possible and 
to be very lightly fried. 

Put half an ounce of butter into the omelet pan ; 
as soon as it is hot, pour in gently two eggs well 
beaten, with a tablespoonful of milk, a little 
chopped parsley, pepper and salt; let them rest 
quiet, the fire being gentle, for half a minute, then, 
with a silver fork, stir in the middle of the pan to 
prevent the omelets catching there; in less than a 
minute it will be nearly done. Now hold the pan 
over the fire and shake gently, until the omelet is 
done, now fold over, slide on to a dish, and serve 
immediately. For a sweet omelet, substitute for 
the parsley a spoonful of sugar and a few drops of 
any flavouring, and when on the dish for serving, 
sift sugar over. 

Omelet Sonffl^e. 

Less butter being required for this than a plain 
omelet, it is more suitable for invalids. The only 
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condition of success in making an omelet souffl^e is 
beating the eggs thoroughly. 

Put the yolks of two eggs into a basin with half 
an ounce of sifted sugar and a few drops of any 
flavouring essence, beat the yolks for six minutes, 
or until they become thick, then whip the whites 
very stiff, so that they will turn out of the basin 
like a jelly, then mix the yolks and whites lightly 
and pour them into the omelet pan thickly rubbed 
with dissolved butter, hold the omelet over a slow 
fire for two minutes, then put the frying pan into 
a quick oven and bake until it has risen ; four to 
five minutes ought to be sufficient to finish the 
omelet. Slide the omelet on to a warm dish, sift 
sugar over, and serve instantly. 



German Omelets. 

Beat up the yolks of two eggs, mix a small 
teaspoonful of flour and one of French Potato 
flour in a tablespoonful of cold milk or cream, 
and stir into the eggs ; pour on this a quarter 
of a pint of boiling milk, sweeten lightly, and 
flavour with a few drops of extract of vanilla. 
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When ready to bake the omelets, beat the whites 
of the eggs to a strong froth, and stir all together ; 
rub two common pudding plates with just enough 
butter to prevent the omelets sticking, pour the 
mixture on to them, bake in a quick oven until 
set ; they will be done in about ten minutes. Fold 
them over, turn on to a hot dish, sift sugar over, 
and serve. If approved, a little apricot or straw- 
berry preserve may be spread over the omelets 
before folding them. These German omelets 
may be made savoury by substituting salt for sugar, 
and, if liked, adding a little pepper and chopped 
parsley. 
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FISH. 



As fish is generally the first solid food allowed 
when convalescence begins, it is necessary to serve 
it with great skill and taste, for the appetite is 
then capricious and requires tempting. As a 
rule, pepper and salt judiciously employed in the 
preparation of any fish dish will make it sufficiently 
savoury for invalids; and there are few cases in 
which a little white wine or vinegar may not with 
advantage be used in boiling, baking, or stewing 
fish. Objectionable as greasy cookery is at all 
times, it is intolerable for an invalid. Not a 
particle of grease should be suffered to remain on 
anything served to a delicate person, and, although 
fish may be fried in a quart of fat, there is no reason 
why any should cling to it when cooked. Fried 
sole and whiting should be laid on paper, and 
placed on a dish before the fire for a minute or 
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two, and then, when perfectly dry, transferred to 
the dish on which they are to be served. Invalids 
may even indulge in an oyster fritter, if properly 
cooked ; it is not the process of frying which renders 
food unsuitable for them, but the slovenly and im- 
perfect manner in which it is carried out. If fish 
or anything else is put into fat before it boils, it 
may be said to be sodden in fat, not fried, and in 
such a condition food is unsuited to the delicate 
digestive organs even of healthy persons. Some of 
us may have experienced, and most people will 
have witnessed, the difficulty there is in eating the 
first dish of fish ordered for an invalid — boiled sole. 
Under the impression that food cannot be too 
plainly cooked for sick people, the cook puts the 
unfortunate fish into water, grudgingly sometimes 
adding a pinch of salt ; and when boiling has been 
carried on until the fish is deprived of much of its 
savour, and nearly all its nourishment, she com- 
placently serves it, wondering much when it is sent 
down almost untasted. As there can be no objec- 
tion on the part of the doctor to the following 
recipes, it is hoped they may be useful both in 
suggesting nutritious and tempting dishes, and in 
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providing some little variety for the invalid's 
menu. 

Boiled Sole. 

Nothing is easier than to convert this dish, 
ordinarily most insipid, into one that may tempt 
the most fastidious taste, and as it is ordered 
frequently for invalids, it is important it should be 
properly cooked. An hour before cooking the un- 
skinned sole, sprinkle salt lightly over it, and lay 
it in a dish with half a teacupful of vinegar. Put 
the fish and the vinegar into enough hot white stock 
well seasoned, — or, if you have none, water in which 
an onion with a little salt and half a dozen pepper- 
corns have been boiled — ^to cover the sole, and let it 
5tand ten minutes in this liquor, getting gradually 
hotter. At the last let it simmer for five 
minutes, or rather longer, if the fish is thick. Take 
it up, drain and serve plain, or with parsley sauce. 
Fillets of sole may be cooked in the same manner, 
and brill also is very good, longer time being 
allowed according to the size of the fish. 



62 COOKER V FOR INVALIDS. 



Baked Soles. 

Small soles, called by fishmongers "slips/" 
answer well for this purpose. Scrape, but do not 
skin, the fish, dip them in a little dissolved butter^ 
then strew on them some finely sifted bread 
crumbs seasoned with pepper and salt, and bake 
in a moderate oven for about twenty minutes. 

Fried Sole, 

Do not have the sole skinned for frying ; it is far 
more nourishing and digestible when merely 
scraped and washed. Beat up the yolk of an egg^ 
brush both sides of the sole with it, and then dip 
in finely sifted bread crumbs well seasoned with 
pepper and salt. Have sufficient frying fat in the 
pan — good clean dripping answers perfectly well — 
to cover the fish ; when it boils, put in the fish, and 
fry as quickly as you conveniently can. If you 
cannot manage to have enough fat to cover the 
fish, fry first on one side, then on the other, until a 
rich golden colour. Take up the sole with the fish 
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slice, lay it on paper before the fire, transfer to 
another dish, and serve. The time a sole will 
take to fry depends on the thickness ; five minutes 
will cook one of a moderate size, ten a very large 
one. 

Fried FiUets of Sole. 

Having wiped and dried the fillets, dredge them 
with flour, then dip them in bteaten egg, and cover 
them well with finely sifted bread crumbs, nicely 
seasoned with pepper and salt Put the fillets 
into a wire frying basket and immerse them in a 
saucepan of boiling fat. As soon as the fillets are 
a nice pale brown (as they will be in two or three 

■ 

minutes, if the fat is a proper temperature,) turn 
them on to paper to absorb the grease ; serve as 
hot as possible. 

Fillets of Sole ia Qravy. 

This is a nourishing and very tasty dish, and 
useful for re-warming cold fillets of sole. Half a 
sole may be used one day for plain fried fillets, the 
other half, without being removed from the bone. 
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being laid in a very little vinegar until the next 
day. When required for use dry it thoroughly in 
a cloth, remove the fillets from the bone, cut into 
neat pieces, and dip in beaten egg, then in bread 
crumbs, seasoned with pepper, salt, and dried 
parsley. Fry in butter until brown, first on one 
side then on the other, taking care the fillets are 
only lightly cooked. Have ready a good brown 
gravy made from beef, thickened with French 
potato flour, and, if liked, flavoured with sherry. 
Put the fillets into it, and allow them to simmer 
gently for five minutes; then serve. The bones 
and trimming of the sole fried brown, will be a 
useful addition to the gravy. 

Whiting. 

This fish is very suitable for invalids, but requires 
to be nicely cooked and duly seasoned, or it will 
be found tasteless. It may be boiled in exactly 
the same manner as directed for sole, and served 
with sharp egg sauce. Small whiting answer well 
for boiling, and for this purpose must not be 
skinned; they are also good baked, and should. 
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without being skinned, be prepared in the same 
manner as soles. For frying, when the fish is 
skinned, cleaned, and curled round, dip it in the 
yolk of an egg, and then in finely-sifted bread 
crumbs, highly seasoned with pepper and salt. 
Have plenty of boiling fat in a deep frying-pan or 
saucepan, and take care the fish is immersed in it. 
When nicely brown and crisp, take up the whiting 
with the fish slice, put it on paper for a minute or 
two, then transfer to another dish, and serve. 
Whiting are nice baked in butter sauce, with a very 
small quantity of shrimp sauce, a little lemon juice 
being added just before serving. 



Cod Cntlets. 

Take a slice about an inch thick from the tail 
end of the fish, rub it over with lemon juice, pepper 
and salt, and let it lie for an hour. Dry it in 
cloth, dip it in the yolk of an egg, then in highly- 
seasoned bread crumbs mixed with a little dried and 
sifted parsley. Put the cutlet into the wire frying 
basket, and immerse in boiling fat. When done. 
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the fish will be perfectly firm, if tried with a fork, 
then take it up, drain, and serve. 

Sharp egg sauce may be served with the cutlets, 
and a few well boiled and minced capers be added 
to it, if the patient likes them. 

Fried Herrings. 

A perfectly fresh herring properly fried may 
safely be given to delicate persons. As it is a rich 
fish, unless the oil is carefully extracted, it will be 
indigestible. Clean, wipe, lightly pepper, salt, and 
flour the herring, then put it into a frying-pan 
with sufficient boiling dripping to cover it Fry for 
seven to ten minutes, according to size, take up the 
herring, lay it on a dish before the fire for a minute 
or two in order that all fat may run away from it, 
put it. on another hot dish, and serve. 

Boiled Herrings. 

Herrings having hard roes appear larger and 
finer fish than those with soft roes; nevertheless the 
latter are to be preferred, as they have really more 



COOKERY FOR INVAUDS. 67 

flesh, and are more delicate. Having scraped and 
washed the fish, cut off the heads, split open, 
cleanse, and take out the roes. Take the herring 
in the left hand, and with the thumb and finger of 
the right press the backbone to loosen it, then lay 
the fish flat on the board and draw out the bone ; it 
will qome out whole, leaving none behind. Sprinkle 
the herring with pepper, salt, and a little chopped 
green parsley ; lay on the soft roe, roll up tightly, 
leaving the fin £md tail outwards, and bind round 
with a piece of tape to keep it in shape. Have ready 
some water, well seasoned with pepper, salt, and 
vinegar, and when it boils put in the herring, and 
let it simmer gently for ten minutes or until cooked. 
Serve it with butter, parsley, or sharp egg sauce 
poured over. 

Baked Haddock. 

The ordinary stuffing for this fish would generally 
be objectionable, as containing too much fat. The 
following, which will serve to give flavour to the 
fish, may be substituted : Soak the crumb of a roll 
in milk, squeeze it dry in a cloth, put it into a stew- 
pan with a piece of butter the size of a walnut, 
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work It about until it becomes firm and compact ; 
then mix in the yolk of an egg, the grated peel and 
juice of half a lemon, a pinch of dried and sifted 
thyme, a teaspoonful of chopped green parsley,, 
a teaspoonful of essence of anchovy, and a small 
pinch of salt and pepper. When all is well 
incorporated, put the stuffing into the body of the 
fish, sew it up, and place in a baking dish with the 
following sauce : boil an onion in half a pint of 
milk for a quarter of an hour, remove the onion, 
thicken the milk with a dessertspoonful of flour, 
add a teaspoonful of essence of anchovy or shrimps,, 
and pepper and salt, (if allowed, a little butter may 
be added to the sauce), pour over the fish, and place 
in a moderate oven for three quarters of an hour. 
Baste the fish with the sauce frequently ; take care 
it does not get brown. If the sauce becomes thick, 
add from time to time a little water, with a few 
drops of essence of anchovy. Serve on a very hot 
dish, with the sauce poured over. 



^ 
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Fillets of Mackerel. 

This fish IS not considered easy of digestion, and 
the bitter taste it often has, renders it disagreeable 
to many persons. There is reason to believe fresh 
mackerel to be both as wholesome and delicious as 
other fish, if properly treated by the cook, the fact 
being, that the want of proper cleaning gives to 
mackerel the bad qualities assigned to it. Fish- 
mongers cannot clean mackerel properly without 
opening the fish and thus damaging its appearance, 
it must therefore be done by the cook. The brown 
substance adhering somewhat closely to the back- 
bone, near the head, is the cause of the bitter flavour, 
and it must be carefully removed. Open the fish, take 
out the roe, and with a cloth wipe away this brown 
substance. Remove the back-bone, taking care not 
to break the fish, with the scissors trim away the 
fins, divide the fish down the middle, sprinkle with 
pepper, salt, and flour ; place a piece of the roe, it 
must be soft roe for an invalid, on each half, roll up 
tightly, and place in a small baking or tart dish. 
If kept close together the fillets will retain their 
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shape. Mix a dessertspoonful of flour in a table- 
spoonful of cold water, and stir on to it half a pint 
of boiling water, add a teaspoonful of Dinmore's 
essence of shrimps, and pour this sauce into the 
dish with the fish. Lay a piece of butter, the size 
of a nut, on each fillet, put the dish into a moderate 
oven, and bake for three quarters of an hour, or 
until done. Five minutes before serving, put a 
teaspoonful of chopped parsley to the fish. The 
sauce should be the thickness of nice butter sauce ; 
if too thin, before putting in the parsley, drain off 
the sauce, boil it up, add a little flour, and return to 
the fish ; let it remain in the oven for five minutes, 
and serve. 

FiUets of Plaice. 

The flavour of this fish will be improved by 
laying it in vinegar for an hour or two before cook- 
ing. Dry the fillets in a cloth, dip them in beaten 
^g, and seasoned bread crumbs, and fry brown in 
boiling fat. Serve with lemon juice or acid sauce. 

The fillets may be cooked in the same manner as 
boiled sole. 
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Scalloped Oysters. 

Having taken off the beards and hard white part, 
put them with the oyster liquor into a saucepan, 
and let them simmer for ten minutes. Spread an 
earthenware dish or scallop shells with a little 
dissolved butter, then put on a layer of bread 
crumbs about half an inch thick, and strain on to 
this the liquor from the oysters^ Now place the 
oysters evenly on the crumbs, and then thoroughly 
cover them up with bread crumbs, lightly seasoned 
with pepper and salt. Spread butter thickly over the 
top, and bake in a quick oven for fifteen or twenty 
minutes. If necessary, brown the top with a 
salamander. 

Oyster Fritters. 

Procure fine fat cooking oysters, remove the hard 
white portion and the beards, put each oyster into 
a tablespoon, and fill it up with a batter made as 
follows : Mix one ounce of fine flour with three 
tablespoonfuls of water and two teaspoonfuls of 
the finest salad oil (measure these two last in a 
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medicine glass),. now add half the yolk of an t%^^ 
a pinch of salt and pepper, and allow the batter to 
stand for an hour, or more, if convenient. When 
about to use, beat the white of an egg to a strong 
froth, and mix lightly with the batter. Drop the 
oysters, coated with batter as directed, one by one 
into boiling fat. When they have fried half a 
minute, turn them on the other side, and in another 
half-minute or so remove them with a skimmer on 
to paper, and, having allowed them to drain a 
minute, serve immediately on a very hot dish. 
This quantity of batter will make quite six fritters. 

Bntter Sauce. 

Mix a dessertspoonful of Vienna flour in a table- 
spoonful of cold water, pour on to it a quarter of 
a pint of fast boiling water ; stir over the fire in a 

bright stewpan until thickened, add salt and half 
an ounce of butter, stir until melted, and serve. 

Parsley Sauce. 

Wash, pick, and chop parsley very fine, boil a 
dessertspoonful in a quarter of a pint of water for 
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half a minute, then mix with flour as directed for 
butter sauce, and serve. 



Caper Sauce. 

Boil the capers in water until soft enough to 
mash. Make the sauce as for butter sauce with 

» 

the water in which the capers have been boiled. 
Add a few drops of vinegar and a pinch of salt. 

Sharp Egg Sauce. 

Mix half an ounce of flour smoothly in two 
tablespoonfuls of cold water, pour on to it a quarter 
of a pint of boiling water, then stir over the fire 
until thickened ; season with pepper and salt, and 
add the yolks of two eggs beaten for a minute ; 
keep stirring the sauce at a slow heat for five 
minutes ; lastly, stir in gradually the juice of half 
a lemon or a desert-spoonful of the best French 
vinegar. Do not let the sauce boil after this 
addition. Serve it either over the fish or in a boat. 
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White Sauce. 

This sauce may be made very good without 
butter, by using good veal or chicken broth and a 
little cream or milk. Boil a quarter of a pint of 
white broth with an onion for half an hour, remove 
the onion, and stir in a dessertspoonful of flour 
mixed smoothly with two tablespoonfuls of cold 
milk ; stir the sauce over the fire until thick, then 
add two tablespoonfuls of good cream ; keep stirr- 
ing for two or three minutes, but do not let it boil ; 
add salt, and, if allowed, a little pepper or cayenne. 
The sauce can also be made with milk instead of 
broth, and, if too rich, the cream can be omitted. 



Anchovy ReliaL 

A small quantity of this relish may, in many 
cases, be given with advantage and is especially 
valuable when it will induce the invalid to eat 
bread plain or toasted. 

Procure the best anchovies, take them out of the 
pickle and steep them in milk for two hours, the 
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bone will then come out easily. Wipe and trim 
the fish and pound it in a morjtar, mix it with a 
little clarified beef suet into a nice paste, spread 
on toast or thin water biscuits. Butter may be 
substituted for the beef suet, but the latter is best. 
To clarify the suet — shred it finely, put it in a 
clean saucepan and boil until dissolved, then strain 
it into a basin of boiling water, let it stand until 
cold, remove the cake of fat, scrape dry and put 
away in paper for use. It can be employed in 
many cases instead of butter, and is more whole- 
some. The relish may be made from anchovies 
preserved in oil by the French process, the bone 
having been previously extracted. 

To Pot Meat. 

Draw the Gravy from beef in the same way as 
directed for Extract of Beef, pound it to a fine 
paste, put it into a large jam pot, add an anchovy 
or part of one, prepared as above, and a quarter of 
the weight of the meat in clarified suet or butter, 
season to taste. Put the jar covered over into a 
saucepan containing a little water, let the meat get 
hot, when done stir until cold, press into pots and 
cover with clarified suet 




LITTLE DISHES. 



Where there is no question of expense there need 
be no difBculty in providing delicacies for an invalid. 
In such a case the best of everything will of course 
be chosen, and the utmost care taken in its prepara- 
tion. But to many people it is a serious anxiety 
to provide what is necessary at a reasonable cost, 
and it is to meet this difficulty that the following 
recipes have been prepared. There is an old and 
good rule for the choice of provisions — "What 
pleases the eye will please the palate;" and it 
should be specially borne in mind and applied when 
catering for the sick. The sight of a whole joint, 
or even of a fowl, will sometimes have the effect of 
destroying all relish for food ; whilst the delicate 
morsel carefully chosen and neatly arranged on a 
plate will be very likely to tempt the appetite. If it 
is necessary to provide a varied diet for the healthy, 
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still more necessary is it for the invalid, and some 
of the following recipes will show how chicken, 
sweetbread, &c., may be served in different modes 
without satiating the patient by the frequent sight 
of the same thing. First among our "Little 
Dishes " must be placed the familiar 

Mutton Chop. 

Opinions are somewhat divided as to which is 
the best chop of the loin. Some think the first 
with its long bone by far the sweetest, and this may 
be so ; but then it has not the fillet belonging to its 
rival, the middle chop, nor is it so juicy ; whichever 
is chosen, care must be taken to trim it very neatly^ 
removing the top and nearly all the fat. Before 
trimming, a chop for an invalid should not weigh 
more than seven ounces. It should be taken from 
a loin of full-grown mutton, which is rather dark- 
looking, and the lean slightly streaked with fat 
Have a perfectly clean and if possible bright grid- 
iron ; place the chop on it over a clear, hot, but 
not fierce fire, taking care that the outside is not 
the least burnt, for if it is the chop is rendered hard 
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and indigestible, and the flavour spoiled. When 
the chop has been on the gridiron for one minute 
turn it, and repeat the turning every minute until 
it is done ; this prevents loss of the juices, and the 
chop from becoming hard on the outside. In from 
eight to ten minutes, a chop cooked under proper 
conditions will be done; it will be a nice brown 
on either side, be plump, and g^ve a stream of gravy 
when cut. When the chop is last turned on each 
side, sprinkle lightly with salt and pepper, lay it on 
the plate from which it is to be eaten, and serve 
instantly as hot as possible. It never ought to be 
necessary to cut a chop to ascertain if it is done ; 
the time given to it, the nature of the fire, and its 
appearance, should sufficiently indicate this. Those 
who possess a gas stove will find chops are cooked 
exquisitely by Leoni's patent heat reflector. 



Fillets of Mntton Outlets. 

Remove the undercut from about two pounds of 
the middle of a fine loin of mutton ; this will not 
interfere with the upper side being used either for 
chops, cutlets, or roasting. Trim the fillet of all fat 
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and skin, and cut into slices the short way, about 
half an inch thick. Flatten the cutlets with the 
bat, dip them in egg, then in bread crumbs, 
seasoned with pepper and salt, and let them lie for 
an hour. Fry them gently in a little butter, first 
on one side, then on the other, until thoroughly 
cooked, and a nice crisp brown. Serve with 
aspar^us, cauliflower, or seakale. These cutlets 
are more tender and digestible than those of the 
upper side of the loin ; they may, if preferred, be 
broiled. 

Neck of Mutton Outlets. 

Saw the spine bone from the cutlets, and take 
away about an inch of meat from the long bone ; 
remove all gristle and as much of the fat as 
possible, then flatten the cutlets with the bat ; dip 
them in egg, and pass them through very finely 
sifted bread crumbs, seasoned with pepper and 
salt, and fry slowly. Six or seven minutes will 
cook the cutlets ; they should not be very brown. 
If allowed, mash two potatoes smoothly, beat them 
with a spoonful of cream, season with pepper and 
salt, and arrange neatly in the centre of a small 
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dish ; then place the cutlets one on each side, and 
serve. If preferred, sprigs of cauliflower, dipped in 
white sauce, may be substituted for the potatoes. 

Loin of Mntton Cntlets. 

A single mutton chop, cut from the bone, and 
divided down the middle, will answer well for this- 
little dish. Trim away nearly all the fat ; dip the cut- 
lets in the beaten yolk of an egg, then in seasoned 
bread crumbs ; and fry quickly in a little butter, 
first on one side, then on the other, until brown. 
Serve with a pur6e of onions, which, properly 
cooked, are generally suitable for invalids, or with 
plainly boiled onions. To make the purfee ; Boil 
three or four onions until very tender, rub them 
through a sieve, then return them to the stewpan 
with a very small piece of butter or a spoonful of 
cream, pepper and salt 'to taste. Work the pur^e 
with a wooden spoon over the fire until it becomes 
thick enough, then place in the centre of the dish 
and the cutlets, one on each side. The yolk of an 
egg will add to the nourishment of the pur^e, and 
may be stirred in with the butter. 
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SboQlder of Mutton Outlets. 

With a sharp knife cut two thin slices from the 
lean undercut of an uncooked shoulder of mutton, 
sprinkle then lightly with salt, and if allowed a 
little pepper. Put half an ounce of butter into a 
small frying pan and when it is hot put in the slices 
of mutton. Let them cook very slowly, turning 
frequently until done. Put the cutlets on to a hot 
plate and pour over them a spoonful or two of good 
beef tea or gravy thickened with flour. If preferred, 
the cutlets may be broiled, and in either case the 
cooking must proceed slowly or the meat will 
become dry and hard. 

Stewed Mntton Ohop. 

Trim away nearly all the fat from a thick cho p 
taken from the middle of the loin ; place it in a 
small brown earthenware stewing-pot, add a large 
pinch of salt, a small one of pepper, and a finely- 
minced onion. If this last is objected to it must 
be omitted. Cover the chop with water, put on 



82 COOKERY FOR INVAUDS. 

the lid of the pot, set it in a saucepan of water, and 
let it boil gently for an hour and a half, or until 
perfectly tender. When done, drain away the 
gravy from the chop, put it in a basin, which set in 
another containing cold water, in order that the fat 
may rise quickly. Having carefully removed every 
particle of grease from the gravy, boil it in a stew- 
pan, and thicken it with a teaspoonful of flour mixed 
in cold water, until smooth. Put the gravy into the 
stewing-pot with the chop, let them simmer gently 
for ten minutes, and serve. 



Lamb Cutlets. 

Procure the first two chops of a neck of lamb, 
or, if early in the season, one from the loin ; cut the 
meat from the bone, trim away nearly all the fat, and 
divide the chop into two slices. Dip the cutlets in 
^g, then crumb them and fry gently in butter 
until brown. Serve with a little beef gravy 
thickened and slightly flavoured with lemon 
juice. 
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Beef Cutlets. 

To vary the mutton chop by an almost equal 
digestible morsel of meat is a great point. There is, 
however, some little prejudice in England, and no 
little ignorance, on the subject of beef cutlets or fillet 
steaks. They are voted tasteless, and many people 
suppose they can only be had from the undercut of 
the sirloin. Butchers, however, will not cut cutlets 
properly, and the best way is to buy the whole 
undercut of the rump and divide it into cutlets at 
home. A portion of this fillet of beef can be reserved 
for a roast, and is always improved by being lightly 
salted and peppered, and hung in a cool place for a 
day. In warm weather the meat should be carefully 
rubbed over with vinegar before it is sprinkled with 
salt and pepper. For cutlets, trim away every par- 
ticle of skin and fat, leaving only the delicate round 
fillet, which divide into slices half an inch thick. 
Lightly pepper and salt the cutlets, and set them 
aside on a plate for two hours or more ; then broil 
them slowly, turning often, for five or six minutes. 
They can either be served plainly, or with a piece of 
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fine fresh butter the size of a filbert, mixed with 
chopped parsley, pepper, and salt, laid on each 
cutlet the moment before serving. 

Seef CaUet Saat^. 

Prepare the cutlets as for broiling, have ready in 
the frying-pan, which should be of the smallest size 
and perfectly clean, a small piece of dissolved 
butter, put in the cutlet, let it cook as gently as 
possible for half a minute, then turn it on the other 
side for the same time, and so continue turning 
until the cutlet is done. If parsley is liked, when 
the cutlet is last turned sprinkle a little nicely 
chopped on the upper side, put the cutlet on to a 
very hot plate, pour over it any gravy which may 
be in the pan, and serve very hot A slice taken 
from the undercut of the sirloin may be cooked 
in this way. The great art of serving this little 
dish to perfection lies in slow cooking and frequent 
turning. It is one generally much appreciated by 
invalids, as it is both tender and tasty. 
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Stewed Beef. 

Take half a pound of fine beef buttock steak, free 
from fat, cut it into neat small dice. Have ready 
a quarter of a pint of boiling water in a clean 
stewpan, put in the meat with a large pinch of salt, 
a shake of pepper, and a small onion minced very 
fine. I-.et the meat boil for half a minute sharply, 
then reduce the heat, and let it continue simmering 
for an hour, or until perfectly tender. Mix a small 
dessertspoonful of flour in two tablespoonfuls of 
cold water, stir into the beef, let it thicken, and 
serve. This is a nice tasty and digestible dish : 
children generally like it. 

Tripe. 

Tripe is exceedingly ^ well suited to delicate 
digestions. There is some little difficulty in mak- 
ing it savoury without the use of onions, but where 
these are not objected to, it will be found very 
useful as a change from fish and other light diet. 

When tripe comes in from the shop, it should be 
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considered only half-cooked, and from two to three 
hours is not too long to simmer it 

For tripe au blanc, put half a pound in a stew- 
pan with a quarter of a pint of water, a salt-spoon 
of salt, a pinch of pepper, and two minced onions. 
Let it simmer gently for two hours, or until 
perfectly tender. Then strain the gravy, take off 
every particle of fat, boil it up, and thicken it with 
a small dessertspoonful of flour mixed smooth in 
two or three tablespoonfuls of cream or milk. Put 
the tripe back into this sauce, and let it simmer 
very gently for a quarter of an hour. 

To stew tripe brown, put it into beef-tea or good 
gravy instead of water, and thicken it with a 
teaspoonful of Fictile de pomme de terre mixed 
smooth in gravy. 

Lemon juice or a few drops of JFrench vinegar 
are good additions to tripe. 



Veal Cutlet. 

Veal is not generally well adapted to weak 
digestions, yet a cutlet taken from a fine neck of 
veal is tender and may occasionally be useful. 
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Get a chop from the best end of the neck of veal, 
and do not be persuaded that a cutlet from the leg 
will do equally well. Cut the meat from the bone 
with a sharp knife and divide it into two slices. 
Dip them in egg and bread crumbs, and fry slowly 
in a little butter. 



Minced Meat. 

This is a most useful form of administering food 
to persons of weak digestion ; the sameness of it is 
a drawback, but can be obviated by care and 
attention. A slice from a hot leg of mutton, a 
chop lightly cooked, or the wing of a fowl, may be 
most satisfactorily prepared; but cold or re-warmed 
meat must not be used for invalids. The small 
mincing machine, called a " Masticator," one of 
Kent's patents, is indispensable for this purpose. 
Before putting in the meat, care should be taken 
to make the machine thoroughly hot, and a very 
hot plate should be placed to receive it. Another 
plate, also very hot, should be ready with which to 
cover the meat. It will probably then be hot 
enough to serve, but, if not, may be placed on the 
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top of the oven or range for about a minute. A 
drop or two of chili or shalot vinegar will give 
variety to the mince when it has to be served from 
day to day, and, when not objected to, a well- 
cooked and minced onion may be used to 
advantage, or the dish may be slightly rubbed with 
shalot or garlic. Pounded meat is frequently 
ordered for cases of great weakness of the digestive 
organs. The same rules as for minced meat must 
be observed, and care be taken that the mortar is 
scrupulously clean and thoroughly hot before com- 
mencing the operation. 

Oalf s Sweetbread. 

There is perhaps no food so suited to invalids as 
sweetbread, but unfortunately they soon tire of it, 
and the greatest care should be given to heighten 
the flavour of this delicacy by the judicious use of 
lemon juice, herbs, and onions. Whatever may be 
the after-treatment of sweetbread, it is necessary in 
the first place to parboil it, and it is on the skill 
and care with which this preliminary treatment is 
carried out that the excellence of the dish depends. 
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Have ready a pint of good white stock, well 
flavoured with onion, and let the sweetbread 
simmer gently from twenty minutes to half an 
hour. Take it up and divide in half, as this 
quantity will generally be enough for an invalid. 
Set one half aside until the next day, and cook the 
other as follows : Make a sauce as for fricassee of 
chicken, put the sweetbread into it and let them 
sinimer together for a quarter of an hour, then stir 
into the sauce as much lemon juice as will give an 
agreeable sharpness. Serve with neat squares of 
toasted bacon. The remaining half can either be 
browned in the Dutch oven or made into cutlets. 
To brown the sweetbread, dip it into the beaten 
yolk of an egg, then into bread crumbs seasoned 
with pepper and salt ; put it into the Dutch oven 
and baste frequently with butter until nicely 
browned. Serve either with a good brown gravy 
or tomato sauce. For cutlets, divide the sweet- 
bread, after it has been parboiled, into slices, egg, 
bread crumb, and fry them in butter ; serve plain 
or with a good thick brown gravy. The sweetbread 
called "the heart" is better than "the throat;" 
either of them, before being parboiled, must be 



90 COOKERY FOR INVALIDS. 

carefully washed and trimmed from skin and 
gristle. 

Calf 8 Liver SanU. 

Put a bit of butter the size of a walnut in a 
small stewpan ; when dissolved, let a shalot stand 
in it for five minutes ; take out the shalot and place 
in the stewpan a slice of fine and perfectly fresh 
calf s liver, sprinkle it with pepper and salt and 
chopped parsley. Set the stewpan at a very low 
heat so that the liver does not even simmer for 
half an hour, then turn the liver and let it remain 
cooking gently in its own juices for another half 
hour. Be careful to keep the heat low, and if 
necessary stand the stewpan on a trivet, for if the 
liver simmers it will be hardened and be unfit for 
an invalid. At the expiration of the hour, put the 
liver between two hot plates whilst you prepare the 
gravy. Put a tablespoonful of beef-tea or any 
broth into the stewpan, stir it up with the gravy 
from the liver, let it boil for half a minute, pour 
over the liver, and serve. 

This little dish is wholesome and digestible, and 
for those who like liver will be found useful. 
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Lamb's Sweetbreads. 

Some care is necessary in choosing these, for, if 
the lamb is not itself young and tender, the sweet- 
breads will be stringy and unpleasant to eat. Parboil 
them in exactly the same way as calf s sweetbread ; 
dip them in egg and seasoned bread crumbs, and 
fry in a little batter until brown. Toasted bacort 
may be served with the sweetbreads ; in this case 
no gravy will be required. 

Sheep's Brains. 

Having carefully washed the brains, boil them 
very fast for ten minutes, in order to harden them, 
in good, highly-seasoned gravy. When done, take 
them up, and allow them to remain until cold; 
then divide each lobe into slices, and dip them in 
^g and seasoned bread crumbs. Fry, and serve as 
directed for sweetbreads. 



^ COOKERY FOR INVAUDS. 



Brain Cakes. 

Boil the brains as directed above ; mince them, 
and to each tablespoonful of the mince add a tea- 
spoonful of bread crumbs, enough egg to bind 
them, pepper and salt to taste, and a pinch of 
chopped parsley. Take a small lump of the mince, 
flour your hands, roll it into a ball, and then flatten 
into a cake : dip in egg and seasoned bread crumbs, 
fry in a little butter, first on one side then on the 
other, until a nice brown. Serve with gravy or 
toasted bacon. 

Quenelles. 

This is a simple recipe, and well suited for 
invalids who require light food with little flavouring. 
Soak the crumb of a French roll in a quarter of a 
pint of milk, press out the moisture by wringing the 
roll in a cloth ; put a piece of fine fresh butter the 
size of a small walnut into the stewpan ; when it is 
melted put in the soaked roll, and work over the 
fire until the paste becomes dry and does not adhere 
to the stewpan ; add an egg, and again work the 
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paste until dry. Pound the meat of the breast of a 
fowl in a mortar, mix it with the paste, and work 
together in the mortar until thoroughly incor- 
porated; work in the yolk of another egg, and set 
the mixture in a cool place for an hour or two. 
Salt is to be added according to taste, and, if liked, a 
pinch of pepper may be used. When ready to cook 
the quenelles, flour your hands, take a piece of the 
paste the size of a dessert-spoon, and roll into an 
egg-shaped ball. When all are ready, drop them one 
by one into slightly-salted boiling water, and poach 
them until they rise to the surface ; they will take 
five or six minutes to cook. Serve immediately 
on a napkin. Half the above quantities will make 
a dish generally sufficient for an invalid. Veal may 
b6 substituted for fowl, and should be used in equal 
weight with the panada or paste. 



OMckeiis. 

One chicken may be made to serve for two ex- 
cellent meals by dividing it down the middle, using 
each half for boiling, roasting, broiling, stewing, or 
as a fricassee. 
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For Boiling. — Put the half chicken into 
enough weak stock, well seasoned with salt, and 
boiling, and after a minute reduce the heat, and 
keep the chicken gently simmering for half an hour, 
more or less, according to size. Serve with parsley 
or white sauce, and, if allowed, garnish with little 
rolls of toasted bacon. An onion boiled in the stock 
gives flavour to the chicken, and sweet herbs may 
also be used. 

For Roasting. — Brush over the half chicken with 
dissolved butter; put it in the Dutch oven, and baste 
continually with butter or lard for half an hour ; 
take care it is nicely browned. Or, fasten a thick 
slice of fat bacon over the breast, and roast the 
chicken before the fire ; five minutes before serving 
remove the bacon and let the skin get a nice 
brown. 

For Broiling.— Dip the half chicken in dissolved 
butter, and place it on a gridiron over a slow fire, 
the bones being downwards ; let it remain thus for 
a quarter of an hour, basting the chicken occasion- 
ally with a little butter tied in muslin. Turn the 
chicken at the expiration of a quarter of an hour, 
taking great care it does not stick to the gridiron 
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or become the least burned. In ten minutes again 
turn the chicken, and repeat the basting for another 
five minutes. Again turn the meat to the fire, and 
when it has remained five more minutes it should be 
nicely cooked. Broiled chicken is delicious and 
digestible, and can be successfully cooked if constant 
attention is given during the entire process. 
Sprinkle pepper and salt over, and serve. 

For Stewing. — Have ready sufficient good veal 
broth, or beaf-tea, to cover the chicken; keep it 
simmering very gently for three-quarters of an hour. 
Take up the chicken, and keep it warm, whilst you 
skim and slightly thicken the gravy ; when this is 
done, return the chicken, allow it to get thoroughly 
hot, and serve. If allowed, the gravy should be 
flavoured with onion, and nicely seasoned with 
pepper and salt. French beans go well with this 
dish. 

FOR A Fricassee, stew the chicken until tender 
in white veal stock ; whea done, cut it into joints 
and put it into the following sauce ; boil an onion, a 
sprig of thyme, and a small piece of lemon peel, in 
half a pint of milk, until reduced to a quarter of a 
pint Mix a dessertspoonful of boiled flour, or other 
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thickening, in two or three of cold milk or cream ; 
strain, and stir the boiling milk into it, let it thicken 
over the fire, season nicely with pepper and salt,, 
put in the joints of the chicken, let them stand in 
the sauce for ten minutes, and get hot without 
boiling. The liquor in which the chicken was- 
stewed will make a cup of delicious broth for the 
next day's luncheon. 

For Chicken SautI— With a sharp knife 
cut the skin of the chicken just over the pinion 
bone and down to the leg, turn it back, leave it 
on the chicken and cut off the wing and if neces- 
sary a slice of the breast. Put half an ounce of 
fresh butter into a small frying pan with a small 
slice of fat bacon, which fry gently until cooked,, 
take it out and put the wing of the chicken 
lightly peppered and salted into the pan. Cook 
very slowly, turning every minute until the chicken 
is done. It will take about ten minutes, and if 
carefully cooked will not be hard on the outside, 
but be a tender and delicious morsel. The re- 
moval of one or both of the wings will not prevent 
the remainder of the fowl being successfully roasted 
or boiled. Carefully turn the skin into its place 
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and sew it to that of the back, then roast or boil in 
the usual manner. 



Stewed Partridge. 

Truss a partridge as for roasting, it should not 
be high ; put it into a stewpan with half a pint of 
good stock or beef-tea, let it simmer gently for 
three quarters of an hour. Take it up, brush the 
breast over with yolk of egg, sprinkle it with 
pepper, salt, and sifted bread crumbs, and brown 
in the Dutch oven. Thicken the gravy, and serve 
with the bird. 



Stewed Pigeon. 

Take care that the bird is perfectly fresh, young, 
and plump. Before trussing, as for roasting, put 
in the body a minced shalot mixed with an ounce 
of cooked fat bacon, fasten it securely, and put the 
pigeon into sufficient beef-tea or good stock to 
half cover it. Let it simmer very gently for an 
hour, or until perfectly tender. Take it up, brush 
the breast over with the yolk of an ^%, and 
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sprinkle it with fine bread cnimfas, put it in the 
Dutch oven to brown, basting it with a Uttle fresh 
butter. Take off all the fat from the gravy, which 
reduce a little by boiling it in the stewpan without 
the lid, add a very little flour to thicken it, pour 
round the pigeon, and serve ; pepper and salt to be 
added to the gravy and seasoning, according to 
taste. 

Fricassee of Babhit. 

It must be stated that the flesh of the rabbit 
does not rank high as an article of diet for invalids, 
and unless well and judiciously cooked, is decidedly 
indigestible. Nevertheless rabbit is often accept- 
able by way of a change, and may therefore be 
given to convalescents with whom it has not been 
found to disagree. 

Put the rabbit into a saucepan of boiling water 
with two onions, a turnip, and a small piece of 
pickled pork or bacon ; if these last are mild, add a 
Uttle salt and three or four white peppercorns. 
Let the saucepan boil sharply for two minutes, 
remove all the scum which has risen, and then 
allow it to simmer for about an hour, or until the 
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rabbit is perfectly tender. It may be served thus 
witK a little of the broth with parsley, white, or 
onion sauce, or as a fricassee. 

Make a sauce for the fricassee by boiling an 
onion and a sprig of thyme in a pint of milk, let 
it reduce to half a pint, add a grate of nutmeg, and 
pepper and salt to taste. Mix a tablespoonful of 
flour in a quarter of a pint of cold milk or cream, 
stir into the boiling milk over the fire, and when 
it has thickened, put in the best joints of the 
rabbit, and let them stand for a quarter of an hour 
in the sauce, getting thoroughly hot without 
boiling. Arrange the rabbit neatly on the dish 
for serving, pour the sauce over it, and, if allowed, 
place round the dish little slices of boiled bacon, 
or of the bacon cooked with the rabbit 

The liquor in which the rabbit has stewed will 
make excellent broth, or serve as stock for making 
soup. 

Croanettes. 

Chop very fine the best parts of any game or 
chicken, and mix it with the following sauce : — 
Boil a tablespoonful of flour in a quarter of a pint 
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of water, stirring all the time to prevent burnings 
as it will be very thick ; if allowed, stir in an ounce 
of butter, if not, finish the sauce without it, by- 
mixing in the yolks of two eggs. To two spoon- 
fuls of the sauce, take four of minced meat, and 
mix together, seasoning to taste. Spread the 
mixture on a dish, until cold, when > it will be a 
stiff paste. Put some bread crumbs on your hand^ 
take enough of the croquette paste to make a 
small ball, and having rolled it into shape, dip in 
beaten egg, then in finely sifted crumbs ; use all 
the paste in this manner, put the croquettes into 
the wire basket, and fry in boiling fat until a 
golden colour ; they will be done in less than a 
minute. Turn the croquettes on to paper, to 
absorb the grease, and serve on a napkin. 








VEGETABLES. 



Fried Potatoes. 



Potatoes, properly fried, may occasionally be 
served with the chop or cutlet, and are more 
digestible and nourishing than when plainly boiled. 
This remark, however, applies only to potatoes fried 
in perfection and served immediately they are 
done, as they lose their crispness by standing. 
Peel fine kidney potatoes and slice them as thin as 
you can, — unless they are preferred thicker; as 
you do the chips throw them into cold water as this 
frees them from the potato flour which has a 
tendency to prevent successful frying. Drain and 
lay them in a cloth to dry, put them into a wire 
basket, fry in boiling fat, and when the chips are 
brown, put them between paper in the oven for a 
minute, turn them on to a dish, sprinkle with salt, 
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and serve. The greatest care must be taken to 
have the fat the right temperature for frying the 
potatoes, as otherwise they will [be sodden with 
grease. 

Potato Croqaettes. 

Mash or rub through a wire sieve potatoes 
steamed very dry, add to them a little salt and 
sufficient yolk of egg to make the pur^e into a 
stiff paste. Put a few bread crumbs on your left 
hand, take enough of the potato puree to make a 
small ball, roll it into shape, dip it in egg and 
crumbs lightly salted, — and if you desire to have a 
nice crust to the croquettes, repeat the process of egg- 
crumbling. When all the croquettes are ready, put 
them in a wire basket, which immerse in a stewpan 
half full of boiling fat. Shake the basket lightly, 
and as soon as the croquettes assume a golden 
tinge, put them on paper to absorb all the fat 
clinging to them, and serve. Care must be taken 
to have the fat a proper temperature for frying, 
otherwise the croquettes will be greasy or burst, 
and be rendered wholly unfit for an invalid's table. 
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Greens. 

General directions for boiling these can only be 
given, as there are so many kinds varying also in 
age and quality, and therefore taking more or less 
time to cook. 

It is customary to put soda into the water in which 
greens are boiled in order to preserve their colour, 
but this practice deprives them of the properties 
which render them valuable as an article of diet. 
When fresh, the colour should be preserved without 
difficulty, and as only. perfectly fresh green vege- 
tables must be given to invalids, soda will not be 
necessary. 

Having carefully picked the greens, put them for 
a few minutes in tepid water, wash them thoroughly, 
drain, and throw them into a large saucepan of fast- 
boiling water slightly salted. Keep the lid off the 
saucepan, and as soon as the greens are tender 
strain them through a colander. Have ready a 
tin vegetable presser, heated by pouring over it 
the water from the greens, press them into it, taking 
care that they become perfectly dry. Put theni 
into a hot dish, and serve. 



I04 COOKERY FOR INVALIDS. 



Cauliflower. 

For an invalid, cauliflower is best boiled in 
branches. Choose a close white head, let it 
lie a few minutes in tepid water, break it up into 
branches, throw them into boiling water with a 
little salt, when tender, as they will be in from five to 
ten minutes, drain them, and serve either plain, 
in good gravy, in butter, or white sauce. 

Spinach. 

Pick the spinach free from all stalk, wash it 
thoroughly in several waters until sure it is perfectly 
free from grit, drain it well in a colander, and put 
it in a saucepan with a small teaspoonful of salt to a 
pound of spinach, — ^no water. Cover the sauce- 
pan, shaking and stirring to prevent the spinach 
burning. In a few minutes the juices of the 
spinach will be drawn, then uncover the saucepan, 
and let it boil gently until tender. Strain the 
spinach, and put it into the vegetable presser, 
squeeze very dry, and serve. Spinach thus cooked 
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will be found a fine colour and far better than 
when boiled in water. 



Aspaxagns. 

For invalids the gfreen kind should be chosen, 
that which is blanched being stronger and less 
digestible. Having washed, trimmed, and scraped 
the asparagus, tie it into a little bundle, put it into 
boiling water with a pinch of salt, and boil until 
tender. Drain the asparagus, cut the string and 
lay it neatly on a piece of toasted bread. If it may 
be allowed, instead of putting the asparagus on 
toast, pour over it a little dissolved butter, drain it 
away, and serve. 

French Beans. 

These should be very small and young, in 
order that they may be cooked whole. Pick, 
throw them into fast boiling water, and boil in an 
uncovered stewpan until tender. They can be 
served plain, or, when drained, be put into a stew- 
pan in which a small piece of butter has been 
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dissolved, and a squeeze of lemon juice added. 
Toss them about over the fire for four minutes and 
they will be ready. 

To dress scarlet runners — ^wash them before 
slicing, do not cut them into thin strips, but divide 
each bean into three or four pieces. When cut so 
fine beans lose all their flavour. Do not again wash 
the beans, boil them as directed for French Beans. 

Sea Kale. 

Trim the kale neatly, brush it to free it from 
dust, then rinse it in tepid water, tie into a small 
bundle and boil for about twenty minutes in 
sufficient salted water to cover it. When done drain 
the kale perfectly dry and serve on toast. 

Onions. 

The value of onions in many cases of illness is 
not well understood ; whenever the doctor allows 
them they should be freely used. One caution is, 
however, necessary,— onions require to be most 
thoroughly cooked, and being so, seldom disagree 
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with the most delicate stomach. Put the onions 
to boil in plenty of water, with a little salt, in half- 
an-hour pour away the first water and put fresh. 
Let the onions boil slowly for three hours, or until 
so tender they can be pierced with a straw, then 
drain away the water, put a small piece of butter 
into the saucepan, and toss the onions in it over the 
fire for five minutes. Serve, either with or without 
the butter, according to the taste of the patient. 

Vegetable Marrow. 

Choose a small quickly grown marrow of a pale 
green colour, wash it, do not cut or prick it in any 
way beyond cutting off the stem. Put it into boil- 
ing water with a little salt and keep it boiling fast 
until tender ; it will probably take half-an-hour, but 
the time depends on the size and quality of the 
marrow. When done, take it up, cut in quarters, and 
with a spoon remove the seeds. If allowed, put a 
little fine fresh butter on each piece, and serve. 
Vegetable marrow should not be pared or divided 
before cooking, as much of its flavour is thereby 
sacrificed. 
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Stewed Endive. 

Choose a fine white head, wash, pick, and pour 
boiling water over, let it lie for ten minutes, then 
squeeze perfectly dry, chop, and put it into a 
stewpan with a teaspoonful of salt and a cupful 
of white broth or milk. Having stewed the endive 
until tender, add enough potato flour to make 
the sauce thick, and when ready to serve stir in a 
little lemon juice. 

Stewed Water-Oress. 

Well wash and pick the cress, put them into 
boiling water with a little salt, and boil them for 
ten minutes. Drain as dry as possible and mince 
them, then put them back into the stewpan with a 
spoonful of gravy, and stew until tender. When 
ready to serve, add a few drops of lemon juice. 

Vegetable Puree. 

The method of making vegetable purees is in 
all cases the same. Boil the vegetable until tender. 
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rub it through a wire sieve, and when this process 
is completed, put the purde, with a small quantity 
of butter, stock, milk, or cream, into a stewpan, stir 
over the fire until it becomes thick. 



Tomato Sance. 

Choose ripe, perfectly sound tomatoes, break 
them into small pieces, put them in a stewpan with 
a very small bit of butter or a spoonful of gravy, 
salt, and, if allowed, pepper. Let them simmer 
gently for three-quarters of an hour, then rub 
through a sieve, taking care that none of the seeds 
get into the purde, which put back into the stewpan 
and stir over the fire until it is as thick as good 
apple sauce. 




PUDDINGS FOR INVALIDS AND CHILDREN. 

There can be no doubt that milk puddings are 
an essential in the dietary of children, but from 
their too frequent repetition it often becomes 
impossible to get them eaten. There is an especial 
difficulty with rice, and this is easily accounted for 
by the method of its preparation, which is too 
often monotonous and insipid. Whenever a child 
shows a marked distaste for any particular dish, it 
should not again be offered him for a week or two, 
and it should then be served in a different form. If 
plain rice pudding is objected to, let rice be next 
served in the form of croquets ; probably the plain 
pudding, with the addition of a little lemon juice, 
will afterwards be readily accepted. Macaroni, if 
judiciously served, is generally liked, and is most 
valuable. It should always be broken into very 
small pieces for children. Italian pastine is often 
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liked when macaroni is objected to, and it makes 
light and delicious puddings. 

Suet puddings, if properly prepared, may be 
given to children who have fair digestions on days 
when fish, soup or eggs are substituted for meat, 
but puddings made of dripping are generally inad- 
missible. Suet should be scraped, not chopped, and 
in all cases the crust must be dry and well boiled. 

In making puddings with milk and eggs, the milk 
must always be boiled, as this prevents curdling. 
Lump sugar is now so cheap, that it may with 
advantage be substituted for raw in all delicate 
puddings. It is a good plan to boil the sugar with 
the milk, and then pour them on the eggs. Very 
slow baking is absolutely necessary for all pud- 
dings which have custard ; if quickly baked, the 
<:ustard is often mixed with the more solid portion 
of the pudding, and it is also rendered tough and 
unsuitable for children or invalids, whereas if slowly 
baked the custard, even when one egg is used, 
will be in considerable proportion to the other in- 
gredients. 

Whites of eggs make good puddings for children, 
and three whites should be calculated as one egg. ^ 
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The custard from whites of eggs is excellent, and 
only to be distinguished from that made with the 
yolks added by its pale colour. 

Fried bread will be found not only an economi- 
cal, but a nourishing and delicious accompaniment 
to stewed fruits, and there are very few children who 
will not eat it. By fried bread is not meant either 
bread sodden in grease in the frying pan, or bread 
unduly hardened in boiling fat, because in either 
case it is most unwholesome. Bread properly fried 
will be just crisp, and a golden brown on the out- 
side, and not the least hard. If the fat is a proper 
temperature, bread, to be properly fried, will not 
require to be immersed in it for more than half a 
minute. Great care should be taken in flavouring 
puddings for children. Bought essences, as a rule,, 
are objectionable, whilst flavourings may be easily 
and cheaply made at home by infusing lemon peel,, 
almonds, or vanilla, in spirit. A small quantity of 
either of these gives an agreeable flavour, and will 
be found harmless. The lemon peel and almonds, 
when the liquor is poured off) will retain some 
flavour, and will be useful for several culinary 
purposes. 
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• It is often necessary to give farinaceous sub- 
stances and ^gs to invalids in the form of pud- 
dings, and yet to avoid sugar. In such cases, the 
five following recipes for savoury puddings will 
be found useful. 



Savoury Bice Pudding. 

Wash one ounce of the finest rice, put it in a 
pie dish with half a pint of beef- tea or any kind 
of broth. Bake until the rice is well cooked ; it 
will take about an hour in a moderate oven. Boil 
a quarter of a pint of milk, pour it on to an egg 
lightly beaten, stir well together, and then mix 
with' the rice. Season with salt, and, if .allowed, 
a little pepper. Put the pudding into the pie dish, 
bake very slowly 'for an hour and a half, and 
serve. 

Savoury Macaroni Pudding. 

Break half an ounce of best Italian macaroni into 
half a pint of veal broth or weak beef-tea, and let 
it boil for an hour, or until well swelled and per- 
fectly tender. Make a custard as for savoury rice 

H 
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pudding, put it with the macaroni into a tart dish, 
season to taste, and bake gently for an hour and 
a half. 

Savoury Bread Padding. 

Pour half a pint of beef-tea, boiling, over the 
crumb of a French roll. Beat well together, and 
let it soak for half an hour; then add two eggs 
beaten with a quarter of a pint of boiling milk. 
Season with pepper and salt, beat together for five 
minutes, put the pudding into a buttered tart dish, 
and bake rather quickly for three-quarters of an 
hour. If there is no objection, an onion, well boiled 
and beaten to a pulp, may be added to the 
pudding. 

Brown Biscnit Padding. 

Soak a Blatchley's biscuit in half a pint of milk 
for an hour, then boil, stirring all the time, until it 
b^ins to get thick, sweeten to taste, and flavour 
with vanilla. Beat up the yolks of two eggs and 
the white of one. Mix them in the pudding, put 
it into a buttered basin, and steam for twenty 
minutes. Serve with vanilla sauce. 
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The brown biscuits prepared only by Mr Blatchley 
of Oxford Street, are much recommended by 
doctors, and in many cases the above recipe |will 
be useful ; salt may be substituted for sugar, and 
gravy served with the pudding instead of sweet 
sauce. 

Cheese MacaronL 

This is macaroni flavoured with cheese, and may 
be eaten without risk by most invalids. Scrape two 
ounces of good-flavoured rich new cheese into half 
a pint of cold water, let it boil gently for half 
an hour, strain out the cheese, and put to the 
liquid half an ounce of best Italian macaroni 
broken in small pieces, a bit of butter the size of a 
small walnut, a pinch of pepper, and salt if necessary. 
Let the macaroni simmer gently until perfectly 
tender, when it will have absorbed all the liquid ; 
then beat up the yolk of an t,^% with a teaspoonful 
of milk or cream ; stir briskly into the macaroni 
until it is lightly set, and assumes the appearance 
of cheese ; serve immediately. 
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Plain Bice Pudding. 

Wash a quarter of a pound of best rice, put it in 
a pie dish with a pint of new milk, and allow it to 
bake rather quickly for three-quarters of an houn 
If the pudding is required to be moist, half a pint 
more milk must be allowed. 

Bice Custard Pudding. 

Bake the rice as in the above recipe ; when done^ 
add to it half a pint of {milk, into which an egg or 
two, sugar to taste and flavouring have been 
mixed. Bake very gently for three-quarters of 
an hour. 

Boiled Bice with sweet Sauce. 

Wash the rice, throw into boiling water, and boil 
it with a pinch of salt in plenty of water. It should 
be done in about twenty minutes, and this will 
readily be ascertained by rubbing a grain between 
the finger and thumb ; if it crumbles, it is properly 
cooked. Drain the rice in a colander, pour over 
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it a cup of cold water, put it back into the sauce- 
pan, let it stand a few minutes to dry, and 
serve. 

Sweet Sauce. 

Mix a small dessertspoonful of French potato 
flour quite smooth in four tablespoonfuls of 
water, then stir into it half a pint of boiling 
water, sugar or treacle to taste ; stir over the fire 
until the sauce boils, when, if allowed, an ounce of 
butter may be added, with a tablespoonful of lemon 
juice. When sweetened with sugar, a little 
nutmeg or ground cinnamon may be used instead 
of lemon juice, if preferred. A tablespoonful of 
raspberry jam or any fruit syrup may be used to 
flavour the sauce, and is generally much liked. 



Bice 



Wash a quarter of a pound of rice, boil as 
directed above, and, having drained it, put it into a 
stewpan with half a pint of new milk ; stir over the 
fire until the rice has absorbed the milk. 
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Bico Croanets. 

Bake two ounces of best rice in a pint of milk 
until well swelled and dry. Whilst hot beat in the 
yolk of an egg, one ounce of sifted sugar, and a 
little gfrated lemon peel, or any flavouring preferred. 
Spread this on a dish to the thickness of half an 
inch, and let it remain until cold ; then put a few 
finely-sifted bread crumbs on your hand, take as 
much of the rice as will heap a dessertspoon, put 
it on the crumbs in your hand, and roll into the 
shape of an egg. Beat up an t!g%^ white and yolk, 
dip the croquet into it, roll it in bread crumbs, put 
it in the wire basket ; repeat this process until all 
your rice is used, then fry the croquets in plenty of 
boiling fat. Clarified dripping answers well for 
frying these croquets; care must, however, be 
taken that the fat is the right temperature, which 
may readily be ascertained by plunging a piece of 
bread into the fat. If the bread browns instantly, 
the fat is ready. Dip in your wire basket contain- 
ing the croquets, move about gently in the fat, and 
when they acquire, as they should do ip less than a 
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minute, a golden colour, they are done. Put them 
on cap paper to absorb any fat clinging to them, 
sift sugar over, and serve. 

Oronnd Bice Padding. 

Mix two ounces of ground rice in half a pint of 
cold milk, pour on it half a pint of boiling milk, in 
which six lumps of sugar have been dissolved, add 
flavouring, and stir over the fire for ten minutes. 
Put in the pudding zm egg well beaten, and bake 
in a buttered tart dish for three-quarters of an hour. 
This pudding may be boiled or steamed, and will 
then require two eggs. 

Semolina Pndding. 

Boil two ounces of semolina in a pint of milk, 
boil for a quarter of an hour, sweeten, and flavour, 
beat in an egg ; put the pudding into a buttered 
tart dish ; bake for an hour in a slow oven. 
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Frflttch Tapioca Pudding. 

Take two ounces of tapioca de la couromie^ and 
boil it in half a pint of water until it begins to 
swell, then add half a pint of milk by degrees, and 
boil until the tapioca becomes very thick ; add a 
well-beaten egg, sugar and flavouring to taste, and 
bake gently for three-quarters of an hour. This 
preparation of tapioca is superior to any other, is 
nourishing, and suitable for delicate children and 
invalids. 

Sweet Macaroni. 

Break up two ounces of the best macaroni into 
small lengths, and boil it in a quart of water with 
a pinch of salt, until perfectly tender ; drain away 
the water, add to the macaroni in the stewpan half 
a teacupful of milk and two ounces of sifted lump 
sugar, and keep shaking over the fire until the milk 
is absorbed ; add any flavouring, and serve. Stewed 
fruit may be served with the macaroni. 



• 
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Shesxy Macaroni 

Break half an ounce of best Italian macaroni into 
a quarter of a pint of sherry mixed with a quarter 
of a pint of water ; let it boil until it is tender and 
has absorbed the liquid. It can then be served 
dusted over with sifted sugar, mixed with a pinch of 
ground cinnamon, or be made into a puddfhg in 
the same manner as rice custard pudding. 

Sherry Sponge Pndding. 

Put two penny sponge-cakes into a buttered tart 
dish, pour over them a wineglassful of sherry, let 
them stand until the wine is absorbed. Boil half a 
pint of milk with two or three lumps of sugar, beat 
an egg up with it, pour it over the cakes, and bake 
in a slow oven until the custard is set, when turn 
out, and serve. 

Pastine Pndding. 

Throw an ounce of Italian pastine into a pint of 
boiling w^|r, with a small pinch of salt ; boil it for 
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four minutes or untfl tender, drain away the water^ 
and put Ac/asiine to a liquid custard, made (rf* one 
egg, half a pint (rf* boiling milk, si^;ar, and flavour- 
ing to taste. Butter a tart dish, put in the puddii^ 
and bake gently for three-quarters of an hour. 



Butter a tart dish, lay in it two slices of rusk 
made from tea-cake. Beat up an ^;g, pour on to 
it half a pint of boiling milk sweetened to taste 
with lump sugar and flavoured with lemon or 
vanilla ; put this custard to the rusk, and bake the 
pudding very slowly for about an hour. Turn it 
on to a dish and spread over the top a little apricot 
or strawberry preserve, made hot by placing the 
jar for a few minutes in a saucepan of boiling 
water. 

This pudding is much nicer and lighter than one 
made of bread. It may be varied by spreading a 
little lemon cheesecake paste between the rusk, or 
by pouring over it, when ready to serve, a sauce 
made as for lemon souffle. 
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Biscuit Padding. 

Soak three ounces of Huntley and Palmer's 
lunch biscuits in half a pint of new milk ; when 
quite soft, beat them up smooth, add two ounces of 
lump sugar, two eggs, a little grated lemon peel, 
and a very small pinch of salt. Put the pudding 
in a buttered basin, cover with a paper cap, and 
steam for an hour. For sauce, boil two ounces of 
lump sugar in a quarter of a pint of water until 
it begins to thicken, add the juice of a lemon and 
boil five minutes more. If liked, a tablespoonful 
of sherry may be added. 

Biscuit pudding is equally good baked, and one 
egg only will be required. 

Ommb Padding. 

Boil two ounces pf bread crumbs in a quarter of 
a pint of milk, sweeten and flavour, and when the 
bread is thick stir in the yolks of two eggs. Put 
the pudding into a buttered tart dish, bake slowly 
for three quarters of an hour; then spread over 
the top a Iyer of strawberry jam, and on this the 
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whites of the eggs beaten with a teaspoonful of 
sifted sugar to a strong froth. Dip a knife in 
boiling water, and with it smooth over the whites, 
put the pudding again into a moderate oven 
until the top is a light golden brown. Serve 
immediately. 

Custard Pudding. 

Into half a pint of milk put the peel of half a 
lemon very finely shred ; when it boils put in an 
ounce of lump sugar, take out the peel, and pour 
the milk on two eggs well beaten. Put the custard 
into a basin or tart dish, and set it in a saucepan 
with boiling water reaching only half way up the 
basin. Do not let the water boil, but keep it just 
bubbling. In about twenty minutes the custard 
should be set. It may be eaten either hot or cold, 
and any flavour may be substituted for that of 
lemon peel. A tablespoonful of strong coffee will 
be found very nice and useful in cases where there 
is no objection to it. The pudding, instead of being 
boiled, may be baked ; pour it into a buttered tart 
dish, which place in another two sizes Jarger, three 
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parts fuli of boiling water, and bake slowly for half 
an hour. 

Hasty Pudding. 

Mix two ounces of flour smooth in a little cold 
milk, stir on to it half a pint of boiling milk, mix in 
a well beaten egg, sweeten and flavour with a grated 
nutm^, add a pinch of salt, and stir over a slow 
fire until the pudding thickens. Turn it out, and 
serve. 

Alexandra Pudding. 

Mix two tablespoonfuls of boiled flour (prepared 
according to the recipe given at page 5) with a 
quarter of a pint of cold milk, then pour on to it 
half a pint of boiling milk sweetened with lump 
sugar. Stir over the fire for five minutes, beat in 
two eggs, and flavour with extract of vanilla. 
Stone a dozen stewed prunes (see recipe, page 139), 
put them into the pudding, and pour it into a tart 
dish lightly buttered. Bake gently for an hour. 
The juice of the stewed prunes flavoured with 
vanilla may be served with the pudding. 
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Lemon Souffle. 

Melt an ounce of butter, add to it half an ounce 
of Feyeux's Fictde de pomme de terre^ or Vienna 
flour, stir in an ounce of castor sugar, then a 
quarter of a pint of new milk, and the grated 
peel of a small lemon. Stir the mixture over 
the fire until it thickens. Beat up the yolks 
of three ^gs for half a minute, stir gradually 
into the pudding; then add four whites, beaten 
to a strong froth, mixing them thoroughly but 
lightly. Put the pudding into a buttered pint 
mould or basin with a band of good writing- 
paper tied outside, letting two inches well but- 
tered inside, stand above the mould to prevent 
the pudding running over as it rises. Put the 
pudding into a stewpan with boiling water enough 
to reach half-way up the mould, let it simmer very 
gently for about twenty minutes, or until firm 
enough to turn out. Make a sauce as follows : 
Boil two ounces of sugar in a quarter of a pint of 
cold water for ten minutes, add the strained juice 
of the lemon. Mix a small teaspoonful oi fecule 
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^ pomtne de terre in two tablespoonfuls of sherry 
or water and stir it into the syrup, allowing it to 
thicken over the fire. Pour over the pudding, and 
serve. 

This pudding is very light and delicious, and may 
be varied by using almond or vanilla flavouring 
instead of lemon. Fruit syrup or any preserve 
may be used for the sauce. 



FUDDPTGS FOB CHILDREN. 

Lemon Pudding. 

Butter a pudding basin, put in a thin layer of 
light bread, spread over a little very finely-shred 
beef suet and grated lemon peel, repeat the process 
until the basin is lightly filled ; make a custard of 
two eggs and half a pint of milk (for a pint basin), 
and pour it over the bread by degrees ; put a paper 
-cap over the pudding, and boil it very gently for an 
hour. Serve with the following sauce: Mix a 
tablespoonful of flour in cold water, stir it into half 
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a pint of boiling water, let it boil a minute, sweeten, 
add the juice of a lemon. Half an ounce of butter 
may, if approved, be added; a little lemon peel 
boiled in the water of which the sauce is made, or 
a few drops of lemon flavouring, is an improvement 

Stonleigh Pudding. 

Butter a tart dish, sprinkle the bottom with 
finely-minced candied peel and a very little shred 
suet, then a thin layer of light bread, and so on 
until the dish is full. For a pint dish make a liquid 
custard of one egg and half a pint of milk, sweeten,, 
pour over the pudding, and bake as slowly as 
possible for two hours. 

Baked Batter Pudding. 

Mix five ounces of best flour with four table- 
spoonfuls of cold water and a small pinch of salt,, 
add by degrees half a pint of new milk and the 
yolk of an ^g. Just before putting the pudding 
into the oven add the white of the egg, beaten to a 
strong froth ; put an ounce of butter, lard, or 
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clarified beef suet into a tart dish, and let it get 
very hot, then put in the pudding, and bake rather 
quickly for forty minutes. For boiling, add another 
egg to the above quantity, pour the pudding into a 
greased basin, put it into boiling water, and let it 
boil gently for an hour and a quarter. Serve with 
sauce, made as directed for boiled rice, or with any 
kind of stewed fruit. 



Fig Pudding. 

Chop half a pound of figs very finely, mix them 
with a quarter of a pound of coarse sugar, a table- 
spoonful of treacle, four tablespoonfuls of milk, half 
a pound of flour, a quarter of a pound of suet, an 
egg, and a pinch of grated nutmeg. Put the pud- 
ding into a buttered mould, and boil for four or five 
hours. 

Plum Padding. 

Chop, if possible in a minching machine, half a 
pound of raisins, half a pound of sultanas, two 
ounces of candied peel, and half a pound of apples; 
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mix with half a pound of beef suet one pound of 
bread crumbs, a quarter of a pound of flour, half a 
pound of sugar, a little spice, and a pinch of salt ; 
put sufficient new milk to make the mixture rather 
stiff; butter a basin, put in the pudding, and boil for 
six hours. This quantity wiH make a large 
pudding. 

Baked Suet Orost. 

Shred beef suet very thin ; take equal proportions 
of sifted flour, roll a little suet with a little flour ; 
put it aside as you do it, and continue the process 
until all the suet and flour are rolled together into 
flakes; gathier them into a heap on the board, 
sprinkle them with water, using-as little as possible, 
to make the mass into paste. When it is worked 
into a smooth paste, beat it a little with the rolling 
pin, and roll out as thin as possible ; fold it over to 
the required thickness, and put it on the pie ; bake 
rather quickly. This crust should be eaten before 
quite cold, and, if properly made, will be a very 
good and light puff paste, equally suitable for fruits 
or meat pies. 



Vr-- - ■. 
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Frnit Fndding. 

Make a crust in the proportion of four ounces of 
suet to six of flour, a pinch of salt, and water to 
make a stiff paste, roll it out thin before putting 
into a buttered basin, then add the fruit mixed with 
sugar, except in the case of apples, vrhich are some- 
times hardened by boiling with sugar ; put on a lid 
of paste, and boil the pudding an hour and a half. 
Care should be taken to roll the crust thin, in order 
to get as much fruit as possible into the pudding. 
It is a good plan to stew a little fruit, and serve it 
with the pudding, as it should be given to children 
in large proportion to the crust. 

Layer Fndding. 

Make a crust as for fruit pudding. Roll it out 
and line a buttered basin with it, lay at the bottom 
a layer of jam or treacle, then a thin layer of crust, 
and so on until the basin is full. Boil an hour and 
a half. 
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Chop the remains of a fruit pudding very finely, 
add to them a quarter of their weight in flour, suet, 
sugar, and black currant jam, or any kind of stewed 
fruit Mix all with an ^;g; bake the pudding 
veiy slowly for nearly two hours, taking care it does 
not become hard on the outside When done turn 
it out and sift sugar over. 

Bice Podding witiumt ICDl 

Bake a quarter of a pound of rice in a pint of 
water, with one ounce of finely shred suet or of 
butter ; when done add to it a quarter of a pint of 
water in which a dessertspoonful of flour has been 
boiled, with one ^g well beaten, sug^ and flavour- 
ing to taste. Bake gently for three-quarters of an 
hour. 

This and the three following recipes will be found 
acceptable to the sick poor, who being unaccus- 
tomed to delicate puddings do not appreciate them 
when ilL Puddings for the poor should not be made 
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sweet ; as a rule they use but little sugar. Spice is 
preferred to lemon flavouring. 



Bread Pndding. 

Soak the bread in cold water, then squeeze it 
very dry, take out any lumps, and add boiling milk, 
about half a pint to a pound of soaked bread ; beat 
up an egg, sweeten, add a little nutmeg, and 
bake the pudding slowly until firm. If desired, a 
few sultanas may be added to the pudding ; or, if 
the bread is light, such as the crusts of French 
rolls, it may be soaked in as much cold milk as it 
will absorb, and when it is perfectly soft have 
sugar, eggs, and flavouring added to it. 

Indian Com Flour Pndding. 

This must not be confounded with corn-flour 
sold in packets, which in some cases is the starch 
of Indian com or maize, deprived of much of its 
nutritive value by the process it undergoes to render 
it white and smooth. Indian corn-flour . is the 
finely-ground flour of maize, and is largely used in 
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America. Dr Pavy says : " Properly prepared, it 
furnishes a wholesome, digestible, and nutritious 
food." Like oatmeal, it requires to be thoroughly 
well boiled. Vanilla is a suitable flavouring for 
this pudding, but any other may be used. Two 
ounces of Indian corn-flour, mix smooth in a quarter 
of a pint of milk, and then stir it into three- 
quarters of a pint of boiling milk, sweeten and 
flavour. Put into a clean stewpan, and stir over 
the fire until it becomes quite thick; beat in an 
egg, put the pudding into a buttered tart dish, and 
bake very slowly for three-quarters of an hour. 

Oatmeal Pudding. 

Mix two ounces of fine Scotch oatmeal in a 
quarter of a pint of milk ; add to it a pint of 
boiling milk ; sweeten to taste, and stir over the 
fire for ten minutes; then put in two ounces of 
sifted bread crumbs ; stir until the mixture is stiff, 
then add one ounce of shred suet and one or two 
well-beaten eggs ; add a little flavouring, or grated 
nutmeg. Put the pudding into a buttered dish, and 
bake slowly for an hour. 
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Baked Apples. 

Wash the apples, with a sharp needle prick the 
sldns, put a little water in the baking dish and 
place the apples in it. Bake in a very slow oven. 
If these directions are followed, the apples will not 
burst. 

Apple Sonffle. 

Bake two or three sharp apples, scrape out the 
pulp, sweeten with powdered sugar, and mix in the 
white of an egg beaten to a strong froth. Put it 
on a flat tin dish and bake in a moderate oven for 
a quarter of an hour or until the souffle has risen. 
Serve immediately. A little lemon flavouring 
may be added to the apple, 

Apple FooL 

Bake good sharp apples, remove the pulp with a 
spoon, and beat it up with a little sifted sugar. To 
a teacupful use the yolk of an egg and a penny 
sponge-cake; mix together, and rub through a 
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sieve. This Is nourishing, and useful in any case 
where cream or custard is objected to. 

Stewed Apples and Rice. 

Peel good baking apples, take out the cores with 
a scoop so as not to injure the shape of the apples, 
put them in a deep baking dish, and pour over them a 
syrup made of boiling sugar in the proportion of one 
pound to a pint of water ; put a little piece of shred 
lemon inside each apple, and let them bake very 
slowly until soft, but not in the least broken. If 
the syrup is thin, boil it until it is thick enough ; 
take out the lemon peel, and put a little jam 
inside each apple, and between each a little heap 
of jirell-boiled rice ; pour the syrup gently over the 
apples, and let it cover the rice* This dish may 
be served either hot or cold. 



Apple Oharlotte. 

Bake good cooking apples slowly until done ; 
scrape out all the pulp with a teaspoon, put it in a 
stewpan in the proportion of one pound of apple 
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pulp to half a pound of sugar ; stir it until the 
sugar is dissolved and the pulp stiff. Take care it 
does not burn. Add a little lemon flavouring, and 
place the apple in the centre of a dish, arranging 
thickly and tastefully round it neatly-cut pieces of 
carefully-fried bread. If it is desired to make this 
dish very nice, each piece of fried bread may be 
dipped in apricot jam. Rhubarb Charlotte may be 
made in the same manner. The rhubarb must be 
boiled and stirred until a good deal of the watery 
portion has evaporated, and then sugar, half a pound 
to a pound of fruit, being added it should be 
allowed to boil until it is thick. 



Stewed Fruits. 

Almost any fruit well stewed may be given to- 
children, but some, from being too often repeated, 
will be declined by them. This is often the case 
with stewed rhubarb, and it should therefore occa- 
sionally be mixed with other fruit. A tablespoonful 
or two of raspberry or strawberry jam, a little 
orange or lemon marmalade, will change the flavour 
agreeably. Rhubdrb and apples are best prepared 
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for eating with rice or macaroni by gently boiling 
in a stewpan until tender and tolerably dry ; sugar 
to taste should then be added, and stirred with the 
fruit over the fire for five or ten minutes. In the 
case of the acid in fruit being very strong, it is well 
before adding the sugar to put in a small pinch of 
<:arbonate of soda ; much less sugar will then be 
found to suffice. 

Cronstades with Stewed Fmit, 

Take a French roll a day old, cut off the crust, 
divide it into three equal portions ; with a sharp 
knife cut out the middle of each so as to form a 
basket, taking care not to make holes in the bottom 
of it The sides of the croustades should be about 
the third of an inch thick. Have a stewpan half 
full of fat, and, when it is hot enough to colour the 
bread instantly, immerse the croustades in it, and 
in less than half a minute they will be done. It is 
best to fry one or two at a time. Take them out 
of the fat with a wire spoon or a skimmer, and dry 
them on cap paper. Now fill the croustades with 
stewed fruit of any kind, and serve immediately 
^fter filling. 



rflto 
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Stewed Prunes. 

Wash the fruit, and for every pound allow half a 
pound of raw sugar and one pint of water. Boil 
the sugar and water together for ten minutes, then 
put in the fruit, and let it boil gently for two hours 
or until perfectly tender, so that it breaks if touched 
with the finger. Drain the syrup from the prunes, 
and boil it until it becomes thick; then put the 
prunes back into it, and let them stand until the 
next day. 




/ 




JELLIES, CREAMS, ICES, &c. 



Wine Jelly. 



It should be understood that Nelson's gelatine 
answers as well for jelly, as that made from calves' 
feet, and that the only advantage from using the 
latter is the knowledge of the source whence it is 
derived. To make jelly of calves' feet, boil two 
in four quarts of water for eight hours, skimming 
well. When done, strain the liquor through a very 
fine sieve, and let it remain until the next day» 
Carefully remove every particle of grease ; this is 
best done by scraping the jelly, and then wiping 
it with a clean cloth dipped in very hot water. 
To a pint of strong jelly, put a quarter of a pound 
of lump sugar, the peel of one lemon, and the 
juice of two. When the jelly is dissolved, stir in 
a pint of sherry and a wine-glassful of brandy. 



1 
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Beat up the whites and shells of four eggs with a 
quarter of a pint of cold water, and stir them 
briskly into the jelly, which allow to simmer gently 
for a quarter of an hour. Let it stand for five 
minutes before passing through the jelly bag. If 
the jelly is not clear, pass it a second time through 
the bag. Kent's " Registered Jelly Strainer " saves 
much time, trouble, and waste, and is on all 
accounts to be preferred to the old-fashioned bag 
and stand. To make jelly of Nelson's gelatine, 
follow the directions given with each packet, and 
the result will be successful. Or proceed as follows. 
Soak an ounce of Nelson's gelatine in half a pint 
of cold water for an hour, stir into it a pint of 
boiling water. Cut the peel of a lemon thinly, and 
put it with the strained juice of two, and a quarter 
of a pound of sugar into the jelly. Let this boil 
for five minutes, take it off the fire, and when it 
has stood two or three minutes, stir in briskly the 
whites and shells of two eggs well whisked together. 
Take it off the fire, allow it to stand two or three 
minutes, then pass through the bag. When the 
jelly is strained, stir in half a pint of sherry and 
if approved, a little brandy. It is best not to boil 
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wine as it loses thereby both spirit and flavour. 
When gelatine is used merely as a vehicle for 
administering wine, it is not necpssary to clear the 
jelly. Dissolve half an ounce of gelatine previ- 
ously soaked in a little water, in a quarter of a pint 
of boiling water, add sugar to taste, the juice and 
peel of a lemon, and let all boil together for a 
quarter of an hour. Take off the fire, and stir in 
half a pint of port, sherry, or any wine ordered,, 
and let it stand until set. 



Hartshorn Jelly. 

Boil a quarter of a pound of hartshorn shavings- 
in two quarts of water, until reduced to a pint, 

9 

sweeten, and add the juice of a lemon ; strain it,, 
and let it stand until cold. 



Ivory-dust Jelly. 

Put half a pound of ivory-dust into two quarts 
of water, and boil it until reduced to a pint — it will 
take from eight to ten hours, and must be gently 
boiled. Strain through a jelly bag, and use to 
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give additional strength to other forms of nourish- 
ment 

Iceland Moss Jelly. 

Put an ounce of Iceland moss into a quart of 
tepid water and let it stand all night. Boil it 
until reduced to a pint, strain it, flavour with wine 
and lemon juice, and sweeten to taste. Or, the 
plain jelly may be taken in milk or cream. 

Madeira Jelly. 

Soak half an ounce of gelatine in the third of a 
pint of water, let it boil until dissolved, add a 
quarter of a pound of sugar, when melted strain 
and add a quarter of a pint of Madeira. Let the 
jelly stand until cool, whip it until it becomes a 
thick froth, put it into a mould, set it in a cool place 
or on ice until quite firm. 

Lemon Sponge. 

Soak half an ounce of Nelson's gelatine in a 
quarter of a pint of cold water. Dissolve it in a 
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quarter of a pint of boiling water, put a quarter of 
a pound of lump sugar and the peel of half a lemon, 
let it simmer for half an hour, then strain and allow 
it to stand until nearly cold. Add the juice of a 
lai^e lemon and whisk the sponge until perfectly 
white and thick. Dip a mould into cold water, 
drain it, put in the sponge and let it remain until 
the next day, when dip the mould into tepid water, 
loosen the edges with the top of a teaspoon and turn 
out the sponge. 

Tapioca Jelly, 

Put two ounces of Tapioca de la Couronne into a 
jar with half a pint of cold water and the grated 
peel of a lemon. Set the jar in a saucepan of 
water and keep it boiling. When the tapioca begins 
to thicken, stir in another half pint of water, let it 
boil gently for an hour, stirring occasionally. 
Sweeten with sifted sugar and pour into a mould. 

Let it stand until cold, when it will turn out of 
the mould, a stiff jelly. If approved a little sherry 
or brandy may be added, so much less water being 
used. This jelly is very nice eaten with fruit : is 
light, nourishing and very delicate. 



> 
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Blanc Mange. 

This was formerly not only one of the most 
esteemed creams for the dinner and supper table, 
but was also highly regarded as a convenient 
medium for administering a cream or milk diet to 
invalids. It has now, however, gone out of fashion, 
but is certainly not improved upon by some of the 
tough and frothy creams by which it has been 
superseded. As blanc mange is frequently ordered 
on account of the properties of the almonds, care 
should be taken to prepare them properly, as in 
the following recipe, which is an old and good one : 
Boil half an ounce of isinglass, or of Nelson's gela- 
tine, previously soaked in cold water, in a pint of 
new milk (a little more isinglass or gelatine will 
be required in summer) ; put in an ounce of sugar, 
rubbing two or three of the lumps on the peel 
of a lemon, and a very small piece of cinnamon. 

i Blanch six bitter, and half an ounce of sweet 

almonds, pound in a mortar, adding a spoonful of 
rose water by degrees. When pounded to a paste, 

, mix the almonds with the milk and gelatine, and 

K 
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let the blanc mange stand for half an hour. Strain 
through a fine sieve or muslin, taking care that 
none of the almonds remain in the liquid, stir in 
a quarter of a pint of good cream, put the blanc 
mange into a mould, and let it stand until set 



French Sice Cream. 

Take two tablespoonfuls of Fayeux^s crhne de 
riZf and mix it smooth in half a pint of cold milk ; 
stir it into half a pint of boiling milk, in which two 
ounces of sugar have been dissolved. Stir over the 
fire until it boils, then beat in two well-whisked 
eggs, and continue stirring for ten minutes over the 
fire. Add a little flavouring, and serve either hot 
or cold. This, like tapioca de la couronne^ is valu- 
able for invalids and children of delicate appetite 
who cannot eat the commoner kinds of rice. 

French Onstard. 

Take a dessertspoonful of Fayetix's Ficule de 
pamme de terre^ mix it smooth with two table- 
spoonfuls of cold milky then stir into it half a pint 
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of boiling milk, in which an ounce of lump sugar 
has been dissolved ; boil the custard gently, stirring 
all the time until it becomes thick, then add two 
eggs well beaten, and a little flavouring, and stir 
over the fire for four or five minutes. Pour the 
custard into a basin, and stir occasionally as it is 
getting cold to prevent a skin forming on the top. 
Brown and Poison's corn flour may be substituted 
for the Fdcule de pomme de terrCy but is not so 
delicate or appropriate for this purpose. 

Shape of Bice. 

Bake a quarter of a pound of rice, as directed for 
plain rice pudding, taking care to have it dry. 
Remove the brown skin, and mix with the rice 
whilst hot the yolks of two eggs, two ounces of 
powdered lump sugar, and a little almond, or vanilla 
flavouring. Beat all together, but do not boil after 
adding the eggs. Press the rice into a mould, let it 
stand for some hours until set, then turn it out on 
a glass dish. 
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Bice Cream. 

Bake one ounce of best rice in half a pint of 
milk ; when done, remove the sldn from the top. 
Dissolve a quarter of an ounce of gelatine, pre- 
viously soaked in two tablespoonfuls of cold milk, in 
a quarter of a pint of boiling milk or cream, add 
the yolks of two eggs, two ounces of loaf sugar, and 
a little extract of vanilla ; stir over the fire for five 
minutes, mix with the rice, pour it into a mould, 
and let it remain until set More or less sugar may 
be used according to taste ; the quantity given will 
make the cream rather sweet 



Victoria FaddiBg. 

Boil two ounces of sago with six ounces of sugar 
in half a pint of water for three-quarters of an hour» 
add six ounces of fresh fruit, again boil for an 
hour, and then put it into a mould ; let it stand 
until cold, when turn it out and pour a little syrup 
round the base. Milk or cream may be eaten 
with it 
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dastard CreanL 

. Pour half a pint of boiling milk or cream on to 
the yolks of three eggs well beaten, sweeten to 
taste, whip together, and put it in a stewpan ; stir 
over a gentle fire until it thickens, then flavour 
with extract of vanilla or lemon, or with brandy ; 
whilst cooling, stir occasionally, and when nearly 
cold, stir in a quarter of an ounce of Nelson's 
gelatine previously soaked in cold water, according 
to the directions on the packet and then dissolved 
in three tablespoonfuls of boiling milk, then put 
the cream into a mould, and let it stand until the 
next day. 

Crystal Palace dream. 

Make a custard as directed for French custard, 
dissolve a quarter of an ounce of Nelson's gelatine 
in boiling water, and when it is nearly cold, stir 
it into the custard, which must also be cool ; soak 
two penny sponge cakes and two macaroons in two 
tablespoonfuls of milk, or if preferred, any fruit 
syrup, which must be rich and sweet, put the cakes 
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into a mould, and gently pour the cream over them, 
let it stand until cold. A few glac^ cherries may- 
be added. 

Lemon dream. 

This will be useful where milk or cream is not 
allowed, and is nourishing and delicious. Put into 
half a pint of boiling water the peel of two lemons, 
very thinly shred, and allow it to simmer for a 
quarter of an hour, then boil half a pound of sugar 
in it for two minutes, strain it, add three eggs (the 
whites and yolks beaten together) and the juice of 
the lemons. Put the mixture into a bright stew- 
pan, and stir until thick ; it will take about twenty 
minutes. Have ready a quarter of an ounce of 
Nelson's gelatine, soaked in a spoonful of cold 
water, and when the cream is poured into a basin 
put the gelatine with another spoonful of water into 
the stewpan, and stir about until dissolved, then, 
when both are nearly cold, mix thoroughly 
together, and put the cream into a mould. It 
should stand until the next day. 
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Ices. 



It is sometimes difficult to get ice made at home 
on account of the trouble* and expense, but these 
difficulties are obviated by the miniature ice-pail 
lately introduced by Mr Kent. The little pail is 
exceedingly simple in action, and by its aid 
sufficient cream or water ice for two persons can be 
made in a quarter of an hour. The cost of the ice 
for freezing will not exceed threepence, and a 
second quantity of ice cream can be made with it, 
or a glass of pure water may be converted into ice, 
and wine or soda-water iced. The price of the 
little pail is twelve shillings; it cannot be too 
highly recommended for invalids who require pure 
cream or water ices. 



Lemon Water Ice. 

Put the eighth of an ounce of gum tragacanth in 
an earthenware pot with two-thirds of a pint of 
water, and stir occasionally until dissolved. If the 
water evaporates add more so as to keep the 
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original quantity. Let it get cold, stir in the juice 
of two lemons with a few drops of essence of lemon 
peel, sweeten with syrup or sugar, taking care not 
to make it too sweet Thoroughly mix all the in- 
gredients together, strain into the freezing glass, 
follow the directions given with the pail, and the 
ices will be ready in ten minutes. Any fruit, syrup, 
or the juice of fresh fruit, maybe substituted for the 
lemon. The gum tragacanth can be dispensed 
with; it, however, gives richness to the ice, and 
there is no objection to its use. If the gum is laid 
for an hour or two in a small quantity of lemon 
juice, it will dissolve readily in water, otherwise it 
takes a long time. 

IceOream. 

Stir into half a pint of milk and a quarter of a 
pint of cream, four tablespoonfuls of good straw- 
berry or raspberry jam, add a small tablespoonful 
of sifted sugar, and mix all thoroughly together. 
Strain into the freezing glass, and proceed accord- 
ing to directions. A small pinch of g^m tragacanth 
dissolved in the milk, and, when cold, mixed with 
the other ingredients, gives richness and firmness to 
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the ices. Any syrup may be used instead of the pre- 
serve, and a few drops of vanilla flavouring may be 
added with advantage. Care must be taken not to 
make the mixture for icing too sweet, as it will not 
then freeze well. 

Flavonzings for Pnddings, 

It is desirable that these should be prepared at 
home, as even the best bought essences have a 
pungent flavour, and are very apt to disagree with 
the stomach. The most important flavouring is that 
of Lemon Peel, which is too often wasted when 
the juice is used. If a lemon has to be sent to 
table to eat with fish, rice, &c., &c., it can be pre- 
viously pared, or, the less to interfere with its 
appearance, grated. If the peel is not required for 
immediate use, put it into a wide-mouthed bottle 
containing a little gin ; when it has stood a few 
days, a delicious flavouring will be ready ; the peel 
can also be used for rice puddings, &c. The 
grated peel may be mixed with sifted sugar put 
into a bottle and corked; it will thus retain the 
flavour of fresh peel for some time. 

Almond flavouring, blanch bitter almonds, 
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put them into a bottle, and cover with gin, shake 
occasionally during three or four weeks, then drain 
off the liquid, allow it to stand until fine, and 
it is ready for use. 

Vanilla should be cut into small pieces, and 
be covered with brandy — not more than two 
tablespoonfuls should be allowed for a stick of 
vanilla. Vanilla varies much in quality, and 
cannot be bought at a low price. That supplied 
by Rocco of Greek Street, Soho, is very fine. 

Angelica may be infused in the same manner 
as almonds, spirits-of-wine being substituted for 
gin. A useful cordial may be made with this 
extract of Angelica, and, for those who like it, it 
is an agreeable change in the flavouring of 
creams, &c 

Extract of Spices. — Crush a nutmeg, a dozen 
cloves, and one blade of ginger, put these into a 
small bottle and cover with unsweetened gin. 
Shake occasionally and at the expiration of a 
fortnight let the spice settle ; drain off the extract, 
and again let it stand until perfectly bright A 
few drops of this is useful for flavouring n^^s, 
gruel, or mulled wine. 
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Apple Marmalade. 



Peel, but do not core, six pounds of sharp apples, 
pour over them three pints of cold water, put them 
in the preserving kettle, and boil until they are 
soft. Rub them through a wire sieve, and to each 
pint of pur6e, allow half a pound of fine loaf sugar ; 
boil together until the marmalade will set, put into 
pots, and when cold cover down and keep for use 
when apples are scarce. If the apples become dry 
in the first boiling, a little niore water may^be 
added. No rule can be given as some apples *are 
much more juicy than others. 

Apple marmalade is said to contain much 
nourishment and is very useful for delicate children 
and invalids. 

Orange l£aniialade. 

Choose Seville oranges with fine smooth dark 
skins. Score the peel in quarters down to the fruit, 
remove it with as much of the white as will come 
without drawing the juice of the orange, throw 
the quarters of peel as you do them into cold waten 
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Put the peel into the preserving kettle with fresh 
cold water to cover it, let it boil for an hour, change 
the water, and let the peel boil until tender enough 
to pierce with a straw or to crumble when pressed 
between the fingers ; take it up, drain away all the 
water and cut into shreds as fine as possible. 
Squeeze the oranges, and to every dozen add the 
juice of four lemons. Weigh the shred peel and the 
juice, and to every pound allow a pound and a half 
of lump sugar. Put a pint of water to each pound 
of sugar, let it boil a quarter of an hour, then add 
the juice of the fruit, and when the syrup becomes 
thick put in the peel and boil all together for twenty 
minutes, or until the marmalade will jelly. Put 
into jars, let them remain uncovered for a day or 
two, then tie down in the usual manner. 

It is a good plan to prepare the peel the day 
before making the marmalade, as it then has time 
to drain before shredding ; it should be set asidq on 
sieves and turned about occasionally. 
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Preserved Strawberries* 

Boil one pound of sugar in half a pint of water 
until it begins to get thick, then put in one pound 
of carefully picked strawberries, and let them boil 
gently until the fruit is done, which will be in 
about a quarter of an hour. Pour the preserve into 
a basin, and let it stand until the next day, then 
drain the syrup into the preserving kettle, taking 
care not to break the fruit ; let the syrup boil, 
skimming it, if necessary, until it begins to jelly,, 
then put the strawberries into it, let them boil 
together gently for five minutes, put into small 
pots or glasses, and do not cover down for a week 
or ten days. 




BREAD AND CAKES. 

As;a rule, invalids have a 'difficulty in eating 
bread, and as but a small quantity can be taken, 
it is of the first importance it should be pure and 
wholesome. It is wonderful how even healthy 
stomachs tolerate the compound which bakers 
dignify with the name of bread, and almost as 
wonderful that persons who have once tasted a 
pure household loaf, can eat that sold in the shops. 
That bread for delicate persons and invalids must 
be made at home admits of no doubt, and it is 
hoped the following recipes will enable the cook 
to make light and digestible bread. 

lall bread-making machine is very useful 
can be made with less yeast, be more per- 
cneaded, and will eat sweeter, than when 
ith the hands. Perfect cleanliness is ensured 
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by its use. Kent's machine (Edward's Patent) can 
be had for twenty-five shillings, but a larger size 
is required for family use. 

As a rule, bread made in the machine takes less 
time to rise, than that made by hand. Some care 
and observation are required in order to know the 
«xact moment when it is ready for the oven. No 
precise time can be given, as it will vary according 
to the temperature at which the dough is kept, 
the quantity of water used, the quality of the 
materials, and the method of manipulation. If 
bread rises too long before going into the oven, it 
will be dry and harsh, if not long enough, it will 
probably be close, or not bake well. One 
characteristic of well-made dough is, that it is 
smooth and compact, and sticks neither to the 
hands or vessel in which it is made. Good German 
yeast is the best for making bread for invalids. It 
must be perfectly fresh and sweet, in which state 
it is nearly white and quite dry. Brewer's yeast 
when it can be obtained, may be used. To deprive 
it of bitterness, cold water should be poured on 
it over night, and in the morning be drained 
away. A tablespoonful of good, thick brewer's 
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yeast will make up two pounds of flour. Spanish 
flour is to be had at good com chandlers, and 
makes very white sweet bread« Vienna flour is 
suitable for rolls and fancy bread. 

Household Bread. 

Dissolve rather less than half an ounce of German 
yeast in a spoonful of cold water, stir into it, three 
gills of tepid water, (a gill is a quarter of a pint,) and 
pour it rapidly through a sieve on to one pound of 
fine flour, in which a small pinch of salt has been 
mixed, beat it up with the hand or a wooden spoon 
until well mixed. Then, work iA by degrees 
another pound of flour, kneading it well, until all 
the flour is used. Some flour takes rather more 
water than other kinds, and it may not be possible 
to work in quite all the flour ; the bread, however^ 
will be all the sweeter and better for being worked 
up dry. Set the dough to rise at a temperature of 
about eighty degrees, and in an hour or rather less 
it will be ready to bake. Flour your paste board,, 
put the dough on it, and with your hands make it 
into a compact loaf. If the bread has been mixed 
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as directed, and has not risen too quickly, the 
loaf will not spread in the oven ; it will take about 
an hour to bake, being first put into a very hot oven 
for ten minutes which should then have the heat 
slackened. 

BoUfl. 

Dissolve two ounces of German yeast in rather 
less than a pint of tepid water ; pour it through a 
sieve on to a pound of fine flour, work in gradually 
another pound of flour. Set the dough in a warm 
place until it has risen well, then divide it into six 
portions, and put them into roll tins ; bake quickly. 

Tea Cakes. 

Melt two ounces of butter, stir it into a pint of 
tepid milk, mix in this an ounce of fresh German 
yeast, a good pinch of salt, two ounces of sifted 
sugar, and two eggs. Strain on to two pounds 
of fine flour, and beat all well together. Let the 
dough rise for half an hour ; then knead and put 
into tins, allowing the cakes to rise well before 
baking them in a moderate oven. 
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Sweet Bread Cake. 

Dissolve an ounce of German yeast in half a pint 
of tepid water. Work it in to one pound of flour, 
let it rise for half an hour, then mix in two ounces 
of dissolved butter, a quarter of a pound of sugar, 
a little finely shred orange candy peel, carraway 
powder, ground cinnamon, or ^Dfher flavouring. 
Let the cake rise for half an hour, put it into 
a buttered tin, and bake. The oven should be very 
hot for the first ten minutes and then be slackened 
until the cake is done. 

An egg may be added to the cake when the 
butter is mixed in. 



XJnfermented Bread. 

This is best made with Limner's self-raising flour. 
If the directions given with this flour are duly 
followed, the bread will be very good. Bread made 
with baking powder often has yellow spots in it, giv- 
ing rise to needless apprehension on the Score of 
the materials employed. The chemical agents 
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being thoroughly well mixed with Limner's flour 
these spots are never seen. When baking powder 
is used great care should be taken to thoroughly 
incorporate it with the flour. 

The great secret of success in making unfer- 
mented bread lies in expeditious mixing and in 
putting it the moment it is made into a very hot 
oven. Care should be taken to ascertain that the 
oven is a proper heat before mixing the dough, and 
the baking sheet should be floured and ready to 
hand. 

Only a small quantity of unfermented bread can 
be successfully mixed at one time. Two pounds 
are enough for one operation and this quantity 
should be divided into three loaves. Half an hour 
will bake them. 

Lhnner*s flour, mixed with milk and water 
makes delicious bread. Cream which has slightly 
turned mixed with water is even better than milk. 



Baking Powder. 

One ounce of tartaric acid, two ounces of car- 
bonate of soda, two ounces of corn flour, mix 
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thoroughly together and keep in well corked 
bottles. Two heaped teaspoonfuls will be required 
to make one pound of flour into bread with half a 
pint of milk or water. 

Limch Cake. 

Mix three heaped teaspoonfuls of home made 
baking powder in one pound of fine flour, rub in 
quarter of a pound of butter or lard, mix in a quarter 
of pound of castor sugar, a little ground carraway 
seed, cinnamon, grated lemon peel, or any flavour 
preferred. When ready to bake stir in as quickly 
as possible two well beaten eggs mixed with half a 
pint of milk, put into buttered tins and bake in a 
hot oven. This^will generally make four cakes the 
size of shilling pound cakes. Currants, when 
chopped, are perfectly wholesome, and a quarter of 
a pound may be used to give variety to the cake. 

Oinger Bread. 

Dissolve a quarter of a pound of butter and mix 
with it over the fire one pound of treacle, pour it 
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on to four eggs, and having beaten them together 
until well mixed stir into one pound of flour, a 
quarter of a pound of moist sugar, one ounce of 
ground ginger, a teaspoonful of ground carfaway 
seeds, and a teaspoonful of baking powder. Take 
care all the dry ingredients are thoroughly well 
mixed before adding the liquid. -Pour the cake 
into a Yorkshire pudding tin and bake in a 
moderate oven for about three quarters of an hour. 

Sponge Cake. 

Boil three quarters of a pound of lump sugar in 
a quarter of a pint of water ; pour it whilst boiling 
hot on to six eggs the whites and yolks whisked 
for two minutes. Beat up the eggs and sugar 
until they become a very thick batter. A skilful 
beater will accomplish this in from twenty to 
thirty minutes. Now mix in lightly and quickly 
ten ounces of Vienna flour, put into buttered tins 
thickly sprinkled with sifted sugar, and bake in a 
moderate oven. 

Grated lemon peel or vanilla flavouring may be 
used and should be added whilst the eggs are 
being whisked. 
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Geneva Cakes. 

Take a round tin five inches in diameter and 
about two inches deep, fit a buttered paper on the 
bottom, and on the sides, an inch or so above the 
tin. It is always best to prepare the tins for light 
cakes and souffles the first thing, because the 
moment the batter is finished, it should be put into 
the tin and baked. 

Break four eggs into a large bowl, beat them for 
a minute, then mix with them five ounces of sifted 
sug^r. Put the bowl into another two or three 
sizes larger containing boiling water and whip the 
eggs and sugar until they become very thick, which 
should be accomplished in from fifteen to twenty 
minutes, change the water in the outer bowl about 
every five minutes, so as to keep the heat as uni- 
form as possible. When the batter is sufficiently 
thick, stir in three ounces of fine fresh butter 
dissolved over the fire in a stewpan, and then 
lightly and thoroughly mix in four ounces of fine 
sifted flour. Put the batter into the tin and bake 
in a hot oven. It will take about three-quarters of 
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an hour. When the cake is done, turn it on to a 
sieve, let it get cold, cut it in slices, and spread jam 
between, or it is excellent eaten plain. 

Arrowroot Bisciiits. 

Mix two ounces of arrowroot with six ounces of 
Vienna flour, rub in two ounces of butter, mix in a 
quarter of a pound of castor sugar, and make into a 
moist paste with an egg beaten up with a table- 
spoonful of cream. Dredge the pasteboard with 
flour, lay the paste on it, and dredge flour thickly 
over, also flour your hand and press the paste as 
thin as you can. Then divide it into small 
portions, again dredge the board and paste, which 
press to the thickness of half-a-crown, cut into shapes 
with a pastry cutter, butter writing paper and 
place the biscuits on it as you do them. Bake on 
an iron sheet in a slow oven. 

Qinger Biscnits. 

Rub one ounce of butter into four ounces of 
Vienna flour, mix in two ounces of castor sugar. 
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a teaspoonful of ground ginger, and make into a 
stiff paste with the yolk of an egg beaten up in a 
tablespoonful of milk or cream. Put the paste on 
a board and roll out once to the thickness of a 
shilling. Cut the biscuits into round shapes, put 
them on a floured baking sheet and bake very 
slowly until crisp ; if the biscuits become brown 
they are spoiled. 

BieeOaket. 

Mix two ounces of gfround rice with six ounces 
of flour, and one teaspoonful of baking powder, 
rub in an ounce of fresh butter, and two ounces of 
sugar. Beat up an egg in a quarter of a pint of 
milk with a little lemon flavouring, have ready 
small patty pans rubbed with butter, half fill each 
with the cake mixture, put immediately into the 
oven, and bake for fifteen minutes. 
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Sweetbreads, . 

Layer Pudding, 
Lemon Cream, 

Pudding, 

Souf&e, 

Sponge, 

Water, Ice, 

Lemonade, 
Linseed Tea, 
Little Dishes, 

Loin of Mutton Cutlets, 
Lozenges, Meat, 
Lunch Cake, 

Macaroni Cheese, 

— Pudding, Savoury, 
Sherry, 

~"~~~" oweei, • • 
Mackerel, Fillets of, 
Madeira Jelly, . 
Viurmalade, Apple, . 

Orange, 

Marrow, Vegetable, 
Meat Lozenges, 

Minced, 

Milk, Almond, 

Gum Arabic, . 

Panada, 



Page 

143 

142 

143 
144 

140 
140 

106 

82 

91 

131 
150 

127 
126 

143 
151 
40 

47 
76 

80 

26 

164 

"5 

"3 
121 

120 

69 

143 

«55 

155 
107 

26 

87 
48 

46 
25 



Milk, Rice, 

Soup, 

■* Suet, 

Thick, 

Minced Meat, 
Mock Turtle Soup, 
Mulled Claret, 
Mutton Chops, 

Stewed, 

Broth, 

Fillets of Cutlets, 

Loin of Cutlets, 

— ^ Neck of Cutlets, 
Shoulder of Cutlets, 



Oatmeal Gruel, 

Porridge, 

Pudding, 

Oatmeal Soup, 

Water, 

Omelet, 

Soufflee, 

Omelets, German, 

Onion Gruel, 

Onions, 

Orange Marmalade, 

Tonic, 

Oyster Fritters, 
Oysters Scalloped, 

Panada, 

Broth, 

Chicken, 

MUk, 

Water, . 

Parsley Sauce, 
Parsnip Soup, 
Partridge, Stewed, 



Page 

"7 

26 

46 

46 

87 
23 
52 

77 
81 

16 

78 
80 

79 
81 

3 

9 

134 
28 

43 
56 
56 
57 

7 

106 

15s 
SO 

71 
71 

24 
25 
25 

25 

25 

72 

30 

97 
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Pastine Pudding, 
Pigeon, Stewed, 
Plaice, Fillets of, . 
Plum Pudding, 
Poach, To, an ^gg, 
Porridge, Oatmeal, 
Potato Croquettes, . 
Potatoes, Fried, 
Posset, Treacle, 
Preserved Strawberries, 
Prunes, Stewed, 
Pudding, Alexandra, 

Baked Batter, . 

Biscuit, . 

Bread, 

Brown Biscuit. . 

— — Crumb, 

Custard, . 

Pudding, Fig, . 

French Tapioca, 

Fruit, 

Grerman, , 

Ground Rice, . 

Hasty, 

Indian Com Flour, 

Layer, 

Lemon, 

Oatmeal, . 

Pastine, . 

Plain Rice, 

Plum, 

Rice Custard, . 

without milk, 

Rusk, 

Savoury Bread, 

■ Macaroni, 

Rice, . 



Semolina, 



Page 
121 

97 
70 

129 

54 

9 
102 

lOI 

50 
157 
139 

125 

128 

123 

133 
114 

123 

124 

129 

120 

131 
132 
119 
125 

133 

131 
127 

134 
121 

116 

129 

116 

132 
122 
114 

"3 

"3 
119 



Page 
121 

128 

148 

Puddings, Flavourings for, 153 

for Invalids and Children, 127 

Puree V^etable, . . 108 



Pudding, Sherry Sponge, , 

Stonleigh, 

Victoria, . 



Quenelles, 

Rabbit, Fricassee of, 
Raspberry Vinegar, 
Red Currant Syrup, , 
Relish, Anchovy, 
Restorative Gruel, 



92 

98 

49 
48 

74 
7 



Rice Boiled with Sweet Sauce, 116 



Cakes, 
Cream, 



Frencii, 



Rice Croquettes, 

Custard Pudding, 

Milk, 

Pudding, Groimd, . 

Plain, 

Savoury, 

without Milk, 



- Shape of, 

- Stewed apples and, 
-Water, 



Rolled Herrings, 

Rolls, 

Rusk Pudding, 

Sauce, Butter, . 

Caper, 

Parsley, . 

— — Sharp Egg, 

Sweet, 

Tomato, . 



168 

I 

146 

118 

116 

117 

119 

116 

"3 
132 
147 
136 

43 
66 

161 

122 

72 

73 

72 

73 
117 
109 
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Sauce, White, . 
Savoury Bread Pudding, 

Macaroni Pudding, 

Rice Pud4iiig9 • 

Scalloped Oysters, . 
Scrambled Eggs, 
Sea Kale, 

Semolina Pudding, . 
Shape of Rice, 
Sharp Egg Sauce, 
Sheep's Brains, 
Sherry Macaroni, 

Pastine, 

Shoulder of Mutton Cutlets, 
Sole, Baked, • 

Boiled, . 

Fillets of, Fried, 

in gravy, 

Fried, 

Soup, Artichoke, 

Bread, 

Egg, 

For Children, 

Gravy, 

Haricot, . 

Milk, 

Mock Turtle, 

Oatmeal, . 

Parsnip, . 

White, . 

Souffle, Apple, 

Lemon, • 

Spices, Extract of. 
Spinach, . 
Spirits, . 
Sponge Cakes, 

L'emon, . 

Pudding Sherry, 



Paffe 

74 

114 

"3 

"3 

71 

55 
106 

119 

147 

73 

9* 
121 

J2I 
81 
62 
61 

63 

63 
62 

30 
27 
28 
26 
21 
29 
26 

23 
28 

30 
22 

135 
127 

154 
104 

31 

165 

143 
121 



Stewed Apples and Rice, 

Beei, • 

— ■ — Chicken, . 

Endive, . 

Fruits, . . . 



-Croustades with, 138 



Mutton Chop, . 

Partridge, 

Pigeon, . 

Prunes, . 

Wkter-cress, 

Sponge Cake, . 
Stonleigh Pudding,' 
Strawberries, Preserved, 
Suet Crust, Baked, . 

Milk, 

Sweet Macaroni, 

Sauce, 

, Boiled Rice with. 

Sweetbread Cakes, . 
Sweetbreads, Calfs, 

Lamb's, 

Syrup, Red Currant, 

Tamarind Water, 
Tapioca Jelly, . 

Pudding, French, 

Tea, 

Cakes, 

Linseed, 

Thick Milk, 
Toast Water, 
Tomato Sauce, 
Tonic Orange, 
Treacle Posset, 
Tripe, 

Unfermented Bread, 



Page 

136 

85 

95 
108 

137 



8e 

97 

97 

139 

108 

165 
128 

157 

130 

46 

120 
117 
116 

162 
88 

91 

48 

43 
144 
120 

34 
161 

47 
46 

44 
109 

50 

50 
85 

162 
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Vanilla, . 
Veal Broth, 

Cutlet, 

Vegetables, 
V^etable Marrow, 

Pur^ 

Victoria Pudding, 
Vinegar Raspberry, 

Water, 

Apple, 

Barley, 

Black Currant Jam, 

Gum Arabic, , 



Page 

154 

18 

86 

lOI 

107 
108 
148 

49 

39 
42 

5 
42 
47 



Water, Lemon Ice, 

Oatmeal, . 

Panada, 

Rice, 

Tamarind, 

Toast, 

Water-cress Stewed, 
White Sauce, . 

Soup, 

Wine Whey, 

Whiting, . 
Wine Jelly, 
Wines, 



Page 

151 

43 

25 

43 

43 

44 
108 

74 
22 

50 

64 

140 

31 
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HENRY S. KING & CO.'S 

PUBLICATIONS. 



Abbey (Henry). 

BALLADS OF GOOD DEEDS, AND OTHEB VEBSES. Fcap. 8yo. 
Cloth gilt, prioe 58. 

Abdulla (The Hakayit). 

AUTOBIOGEAPHY OF A MALAY MTTNSHI. Translated 
by J. T. Thomson, F.E.G.S. With Photo-lithograph Page_of 
AbduUa's Manuscript. Post 8vo. Cloth, price 128. 

Adams (A. L.), M.A., M.B., F.E.S., F.G.S. 

FIELD AND FOREST BAMBLES OF A NATTTBALIST IN 

NEW BBUNSWIGK. With Notes and Observations on the 

Natural History of Eastern Canada. Illustrated. 8yo. Cloth, 
prioe 148. 

Adams (F. 0.), F.E.G.S., H.B.M.'s Secretary of 

Embassy at Paris, formerly H.B.M.'s Charge d'Affaires, and 
Secretary of Legation at Yedo. 

THE HISTORY OF JAPAN. From the Earliest Period to the 
Present Time. New Edition, revised. 2 volumes. With Maps 
and Plans. Demy Svo. Cloth, price 2l8. each. 

Adams (W. Davenport, Jun.) 

LYBIGS OF LOVE, from Shakespeare to Tennyson. Selected 
and arranged by. Fcap. Svo. Cloth extra, gilt ed^es, price 
38. 6(2. 

Henry S. King d Go., LovUdon, 



A List ^ 



Adon. 



THSOTTGH 8T0BM AND SUNSHIinB. lUustrated by M. E. 
Edwards, A.iT. H. Paterson, and the Author. Crown 8yo. Cloth, 
jHrioe 78. Qd. 

A. K. H. B. 

A SCOTCH COMMTTinON SUNDAY, to which are added Cer-^ 
tain Discourses from a University City. By the Author of 
"The Recreations of a Country Parson." Second Edition. 
Crown 8to. Cloth, price £». 

Allen (Kev. R.),* M.A. 

ABBAHAM : HIS LIFE, HUES, AND TBAVELS, as told by 
a Contemporary 3800 years ago. With Map. Post 8yo. Cloth, 
price lOa. 6<2. 

Amos (Professor Sheldon). / 

THE SCIENCE OF LAW. Second Edition. Crown 8yo. 
Cloth, price 5s. 
Volume X. of the International Scientific Series. 

Andbbson (Rev. Charles), M.A. 

NEW BEADINGS OF OLD FABABLE8. Demy 8vo. Cloth, 
price 48. 6d. 

CHUBCH THOUGHT AND CHUBCH WOBK. Edited by. Con- 
taining articles by the Bevs. J. M. Capes, Professor Cheetham, J. 
LI. Davis, Harry Jones, Brooke, Lambert, A. J. Boss, the Editor, 
and others. Second Edition. Demy 8vo. Cloth, price 78. 6(2. 

WOBDS AND WOBKS IN A LONDON FABISH. Edited by. 
Second Edition. Demy 8vo. Cloth, price 68. 

THE CTJBATE OF SHYBE. Second Edition. 8vo. Cloth, 
price Is. 6d. 

Andebson (Colonel R. P.) 

VICT0BIE8 AND DEFEATS. An Attempt to explain the 
Causes which have led to them. An Officer'^s Manual. Demy 
8vo. Cloth, price 148. 

Andebson (R. C), C.E. 

tables fob facilitatino the calculation of 
eveby detail in connection with eabthen and 

MASONBY DAMS. Boyal 8yo. Cloth, price £2 28. 
Henry S, King d Go., London. 
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Anson (Lieut.-Col. The Hon. A.), V.C, M.P. 

THE ABOLITION OF FTTBOHASE AND THE ABMT BEGU- 
LATION BILL OF 1871. Grown 8yo. Sewed, price Is. 

ABMT BE8EBVE8 AND MILITIA BEF0BM8. Grown Svo. 
> Sewed, price 1«. 

THE 8T0BY OF THE 8TJFEBSE88I0irS. Grown 8yo. 'Sewed, 
price 6d. 

Archer (Thomas). 

ABOUT MT FATHER'S BUSINESS. Work amidst the Sick, 
the Sad, and the Sorrowing. Crown Svo. Cloth, price 5«. 

Abgyle (Duke of). 

SPEECHES ON THE SECOND BEADING OF THE CHUBCH 
PATRONAGE (SCOTLAND) BILL IN THE HOUSE OF LORDS, 
June 2, 1874 ; and Earl of Camperdown's Amendment, June 9, 
1874, placing the Election of Ministers in the hands of Rate- 
payers. Crown 8vo. Sewed, price Is, 

Army of the North German Confederation. 

A Brief Description of its Organization, of the Different 
Branches of the Service and their rdle in War, of its Mode of 
Fighting, etc., etc. Translated from the Corrected Edition, by 
permission of the Author, by Colonel Edw€krd Newdegate. Demy 
8yo. Cloth, price 5^. 

AsE(ANTEE War (The). 

A Popular Narrative. By the Special Correspondent of the 
Daily News. Crown 8vo, Cloth, price 6s. 

ASHTON (John). 

ROUGH NOTES OF A VISIT TO BELGIUM, SEDAN, AND 
FARIS, in September, 1870-71. Crown Svo. Cloth, price 38. 6d. 

Aunt Mary's Bran Pie. 

By the author of "St. Olave's," "When I was a Little 
^Girl," etc. Illustrated. Cloth, price 3*. 6d. 

SUNNTLAND STORIES. Illustrated. Small 8vo. Cloth, 
price 38. 6d, 

Aurora. 

A Volume of Verse. Fcap. 8vo. Cloth, price 58. 

Ayrton (J. C.) 

A SCOTCH WOOING. 2 vols. Crown 8vo. Cloth. 

Henry S, King & Go,, London. 
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Bagehot (Walter). 

FET8I0S AJSTD POLITICS ; or, Thoughts on the Application of 
the PrincipleB of "Natural Selection" and "Inheritance" to 
Political Society. Third Edition. Grown 8yo. Cloth, price 48. 

Volume n. of the International Scientific Series. 

THE ENGLISH^ 00N8TITTJTI0N. A New Edition, Revised 
and C3orrected, with an Introductory Dissertation on Becent 
ChEinges and Events. Crown 8vo. CUoth, price 78. 6<i 

LOMBASD 8TEEET. A Description of the Money Market. 
Sixtii Edition. Crown 8vo. Cloth, price 78. 6d. 

Bain (Alexander), LL.D. 

imm and BODY: the Theories of their Belation. Fifth 
Edition. Crown 8vo. Cloth, price 48. 
Volume IV. of the International Scientific Series. 

Banks (Mrs. G. Linnaeus). 

GOD'S FEOVIDENGE HOUSE. New Edition. Crown 8yo. 
Cloth, price 38. 6d. 

Babing rr. C), M.A., M.P., late Fellow of Brasenose 

College, Oxford. 

FINDAB IN ENGLISH BHTME. Being an Attempt to render 
the Epinikian Odes with the principal remaining Fragments of 
Pindar into English Bhymed Verse. Small quarto. Cloth, price Is. 

Bablee (Ellen). 

LOCKED OITT : a Tale of the Strike. With a Frontispiece. 
Cloth, price l8. 6d. 

Baynes (Eev. Canon E. H.), M.A., Editor of "Lyra 

Anglicana," etc. 

HOME SONGS 70B QUIET HOXTBS. Third Edition. Fcap. 
8yo. Cloth extra, price 38. 6d. 

%* This may cUso be had Tumchomdy bound in Morocco with gilt edges. 

Beckeb (Bernard H.) 

THE SCIENTIFIC SOCIETIES OF LONDON. Crown 8vo. 
Cloth, price 58. 

Bennett (Dr. W. C.) 

SONGS FOB SAILOBS. Dedicated by Special Bequest to 
H.B.H. the Duke of Edinburgh. With Steel Portrait and 
lUustrations. Crown 8vo. Cloth, price 38. 6c?, 

An Edition in Illustrated Paper Ooycts, price l8. 

Senry 8. King & Co,, London. 
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Bennett (Dr. W. C.) , 

BABY MAY. HOME FOSMS AND BALLADS. With Frontis- 
piece. Crown 8vo. Cloth elegant, price 68. 

BABY MAY AND HOME POEMS. Foap. 8yo. Sewed iii 
Coloured Wrapper, price l8. 

NABRATIVE POEMS AND BALLADS. Fcap. 8yo. Sewed 
in Coloured Wrapper, price 1«. 

Bennie (Kev, Jas. Noble), M.A. 

THE ETERNAL LIPE. Sermons preached during the last 
twelve years. Crown 8vo. Cloth, price 6«. 

Bernabd (Bayle). 

SAMUEL LOVEB, THE LIFE AND UNPUBLISHED WOBKS 
OF. In 2 vols. With a Steel Portrait. Post 8vo. Cloth, 
price 2l8. 

Bebnstein (Professor), of tlie Uniyersity of Halle. 

THE PIVE SENSES OP MAN. With 91 lUustrations. Second 
Edition. Crown 8vo. Cloth, price 58. 
Volume XXI. of the International Scientific Series. 

Betham-Edwards (Miss M.) 

KITTY. With a Frontispiece. Crown 8vo. Cloth, price Ss. 6d. 

MADEMOISELLE JOSEPHINE'S PBIDAYS, AND OTHEB 
STOBIES. Crown 8vo. Cloth, price 7». 6d, 

BisooE (A. C.) 

THE EABLS OP MIDDLETON, Lords of Clermont and of 
Fettercaim, and the Middleton Family. Crown 8vo. Cloth, 
price lOs. 6d. 

Blanc (Henry), M.D. 

OHQLEBA : HOW TO AVOID AND TREAT IT. Popnlar and 
Practical Notes. Crown 8vo. Cloth, price 4«. 6d. 

Blume (Major William). 

THE OPERATIONS OP THE GERMAN ARMIES IN PRANOE, 

from Sedan to the end of the war of 1870-71. With Map. iSrom 
the Journals of the Head-quarters Staff. Translated by the late 
E. M. Jones, Maj. 20th Foot, Prof, of Mil. Hist., Sandhurst. 
Demy 8vo. Cloth, price 9«. 

Henry S^ King di Go,, London, 
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BoGUSLAWSKi (Captain A. von). 

TACTICAL DXDirCTIOKS FBOX THE WAB f OF 1870-71. 
Translated by Colonel Sir Lnmley Graham, Bart., late 18th 
(Boyal Irish) Regiment. Third Edition, Bevised and Corrected. 
Demy 8yo. Clo£, price 7«. 

BoNWiCK (James), F.E.G.S. 

THE TASKAKIAN LILY. With Frontispiece. Crown Svo. 
Cloth, price 5s. 

MIKE HOWS, TEE BITSHSAKGER OF YAK DDOaEN'S 
LAND. With Frontispiece. Crown Svo. Cloth, price 5b, 

BoswELL (E. B.), M.A., Oxon. 

METBICAL TBANSLATIONS FEOX THE GESEK AHB LATIH 
POETS, and other Poems. Crown Svo. Cloth, price 58. 

BoTHMEB (Countess Von). 

CBUEL AS THE GRAVE. AKoveL 3 vols. Cloth. 

BowEN (H. C), M.A., Headmaster of the Grocers 

Company's Middle-Class School at Hackney. 

STTTDIES IN ENGLISH, for the use of Modem Schools. Small 
Crown Svo. Cloth, price Is. 6d. 

BowBiNG (L.), C.S.I., Lord Canning's Private Secretary, 

and for many years Chief Commissioner of Mysore and Coorg. 

EASTERN EZFERIENGE8. Qlnstrated with Maps and 
Diagrams. Demy Svo. Cloth, price 168. 

Bradley (F. H.), Fellow of Merton College, Oxford. 

ETHICAL STUniES. Critical Essays in Moral Philosophy. 
Large post Svo. Cloth, price 98. 

Brave Men's Footsteps. 

By the Editor of " Men who have Risen.'* A Boofcof Example 
and Anecdote for Young People. With Four Illustrations oy 
•C. Doyle. Third Edition. Crown Svo. Cloth, price 38. 6d, 

Brialmont (Colonel A.) 

HASTY INTRENCHMENTS. Translated by Lieut. Charles A. 
Empsom, R.A. With nine Plates. Demy Svo. Cloth, price 68. 

Briefs and Papers. 

Being Sketches of the Bar and the Press. By Two Idle 
Apprentices. Second Edition. Crown Svo. Cloth, price 78. Gd. 

Henry 8, King dt Co,, London. 
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Brooke (Eev. James M. S.), M. A. 

HEABT, BE STILL. A Sermon preached in Holy Trinity 
Church, Southall. Imp. 32mo. Sewed, price 6d. 

Bbooke (Eev. Stopford A.), M.A., Chaplain in Ordinary 

to Her Majesty the Queen. 

THE LATE BEV. F. W. BOBEBTSOK, ILA., LITE AND 
LETTEBS OF. Edited by Stopford Brooke, M.A. 

I. Uniform with the Sermons. 2 vols. With Steel Portrait. 
Price 7«. 6d. 

II. Library Edition. 8vo. With Two Steel Portraits. Price 12«. 
IU..A Popular Edition, in 1 vol. 8vo. Price 6*. 

THEOLOGY IN THE ENGLISH POETS.— Cowpeb, Golebidoe, 
WoBDSWOBTH, and Burns. Second Edition. Post 8vo. Cloth, 
price 9«. 

CHBIST IN MODEBN LIFE.' Ninth Edition. Crown Svo. 
Cloth, price 7«. 6^. 

FBEEDOM IN THE GHXJBGH OF ENGLAND. Six Sermons 
suggested by the Voysey Judgment. Second Edition. Crown 
Svo. Cloth, price 38. 6d. 

SEBMONS. ' First Series. Ninth Edition. Crown Svo. Cloth, 
price 68. 

SEBMONS. Second Series. Third Edition. jQrown Svo. Cloth, 
price 78. 

FBEDEBICE DENISON MAHBIGE: The Life and Work of. 
A Memorial Sermon. Crown Svo. Sewed, price la. 

Brooke (W. G.), M.A., Barrister-at-Law/ 

THE PUBLIC WOBSHIF BEGULATION ACT. With a Classified 
Statement of its Provisions, Notes, and Index. Third Edition, 
revised and corrected. Crown Svo. Cloth, price 38. 6d. 

SIX FBIVT COUNCIL JUDGMENTS— 1850-1872. Annotated 
by. Third Edition. Crown Svo. Cloth, price 98. 

Brown (J. A.) - 

MAGNETIC OBSEBVATIONS AT TBEYANDBUM AND 
AUGUSTIA MALLEY. Vol. I. 4to. Cloth, price 638. 
The Beport from above, separately sewed, price 2l8. 

Brown (Eev. J. Baldwin), B.A. 

THE HIGHEB LIFE. Its Reality, Experience, and Destiny. 
Fourth Edition. Crown Svo. Cloth, price 78. 6d. 

THE DOCTBINE OF ANNIHILATION IN THE LIGHT OF 
THE GOSPEL OF XiOVE. Fiv^ Discourses. Second Edition. 
Crown Svo. Cloth, price 28. 6d, ' 

Henry S, King d Go,, London, 
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Brown (John Croumbie), LL.D., etc. 

BEBOISEMENT IN FRANCE; or, Becords of the Beplanting of 
the Alps, the Oevennes, and the Pyrenees with Trees, Herbage, 
and Bush. Demy Svo. Cloth, price ]2«. 6(Z. 

THE HTBBOLOGY OF 80UTHEBN AFBIGA. Demy 8yo. 
Cloth, price 10«. 6d. 

Bbowne (Eev. Marmaduke E.) 

TTBTIL THE DAY DAWN. Four Advent Lectures. Crown Svo. 
Cloth, price 2a. 6(2. 

Bbtant (William Cullen). 

POEKS. Bed-line Edition. With 24 Illustrations and 

Portrait of the Author. Post Svo. Cloth extra, price 7«. 6d. 

A Cheaper Edition, with Frontispiece. Post Svo. Cloth, 
price 3«. 6^. 

Buchanan (Eobert). 

POETICAL WOBES. Collected Edition, in 3 Vols., with 
Portrait. Price 6«. each. 

Contents of the Volumes. 

I. " Ballads AND-jfeoMANCES." II. " Ballads and Poems op Life." 
in. " Cbuiskben Sonnets ; " and " Book of Oem." 

MASTEB-SPIBITS. Post Svo. Cloth, price 10«. 6d 

BuLKELEY (Rev. Henry J.) 

WALLED IN, and other Poems. Crown Svo. Cloth, price 58. 

BUNNET^T (F. E.) 

LEONOBA GHBISTINA, MEM0IB8 OF, Daughter of Christian 
rV. of Denmark ; Written during her Imprisonment in the Bine 
Tower of the Boyal Palace at Copenhagen, 1663-1685. Trans- 
lated by F. E. Bunnett. With an Autotype Portrait of the 
Princess. A New and Cheaper Edition. Medium Svo. Cloth, 
price 58. 

LINKED AT LAST. 1 vol. Crown Svo. Cloth. 

VNDEB A CLOUD ; OB, JOHANNES OLAF. By E. D. Wille. 
Translated by F. E. Bunnett. 3 vols. Crown Svo. Cloth. 

BuBTON (Mrs. Eichard). 

THE INNEB LIFE OF SYBIA, PALESTINE, AND THE 
HOLY LAND. With Maps, Photographs, and Coloured Plates. 
2 vols. Second Edition. Demy Svo. Cloth, price 24«. 

Henry 8, King d Go,, London. 
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Butler (Josephine E.) 

JOHN OBEY (of Dilston) : HEMOIBS. By his Daughter. New 
and Cheaper Edition. Crown 8vo. Cloth, price Ss. 6cL 

Cadell (Mrs. H. M.) 

IDA CSAVlEir: A Novel. 2 vols. Crown 8vo. Cloth. 

Oalderon. 

GALDEBOirs DRAMAS : The Wonder-Working Magician- 
Life is a Dream — The Purgatory of St. Patrick. Translated by 
Denis Florence MacCarthy. Post 8vo. Cloth, price 10«. 

Cameron (Julia M.) 

FHOTOGBAFHIC ILLUSTRATIONS TO ALFRED TENNYSON'S 
IDYLLS OF THE KING, AND OTHER FORMS. Folio. Half 
bound, morocco, gilt edges, price £6 68. 

Second Series. Half bound, morocco, gilt edges, price £6 6*. 

Campbell-Maclachlan (A. W.) 

A SKETCH OF THE MILITARY LIFE AND CHARACTER 
OF WILLIAM AUGUSTirS, DUKE OF CUMBERLAND. With 
Three Illustrations. Post 8vo. Cloth, price 158. 

Carlisle (A. D.), B.A., Trin. Coll., Camb. 

ROUND THE WORLD IN 1870. A Volume (tf Travels, with 
Maps. New and Cheaper Edition. Demy 8vo. Cloth, price 68. 

Carne (Miss E. T.) 

THE REALM OF TRUTH. Crown 8vo. Cloth, price 58. 6d. 

Carpenter (E.) 

NARCISSUS AND OTHER FORMS. Fcap. 8vo. Cloth, price 58. 

Carpenter (W. B.), LL.D., M.D., F.E.S., etc. 

THE principles OF MENTAL FHYSIOLOOY. With their 
Applications to the Training and Discipline of the Mind, and the 
Study of its Morbid Conditions. Illustrated. Svo. Fouxth 
Edition. Cloth, price 128. 

Carr (Lisle). 

JUDITH GWYNNE. 3 vols. Second Edition. Crown Svo. 
Cloth. 

Henry S. King d Co,, London. 
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Christophebson (The late Eev. Henry), M.A., 

Assistant Minister at Trinity Church, Brighton. 

8SBM0KS. With an Introduotion by John Bae, LL.D., F.S.A. 

First Series. Crown 8vo. Cloth, price 7«. Qd, ' 

SEBMONCk With an introdnctlon by John Bae, LL.D., F.S.A. 
Second Series. Crown 8yo. Cloth, price 6«. 

Clayton (Cecil). 

EEFIE'S GAME; HOW SHE LOST AND HOW SHE WON. 

A Novel. 2 vols. Cloth. 

Cleek (Mrs. Godfrey), Author of " The Antipodes and 

Round the World." 

'ILAM EN NAS. Historical Tales and Anecdotes of the Times 
of the Early Ehalifahs. Translated from the Arabic Originals. 
Illustrated with Historical and Explanatory Notes. Crown 
8vo. Cloth, price 7«. 

Clebt (C), Captain. 

MINOR TACTICS. With 26 Maps and Plans, Second Edition. 
Demy 8vo. Cloth, price 16«. 

Clodd (Edward), F.E.A.S. 

THE CHILDHOOI) OF THE WORLD : a Simple Account of 
Man in Early Times. Third Edition. Crown 8vo. Cloth, 
price 3«. ' 

A Special Edition for Schools. Price Is. 

THE CHILDHOOD OF RELIGIONS. Including a Simple Account 
of the Birth and Growth of Myths and Legends. Crown 8vo. 
Cloth, price 58. 

Coleridge (Sara). 

PRETTT LESSONS IN VERSE FOR GOOD CHILDREN, with 
some Lessons in Latin, in Easy Rhyme. A New Edition. 
lUustrated. Cloth, price 38. 6d, . 

PHANTASMION. A Fairy Tale. With an Introductory 
Preface by the Bight Hon. Lord Coleridge, of Ottery St. Mary. A 
New Edition. Illustrated. Cloth, price is. 6d. 

MEMOIR AND LETTERS OF SARA COLERIDGE. Edited 
by her Daughter. With Index. 2 vols. With Two Portraits. 
Third Edition, Revised and Corrected. Crown 8vo. Cloth, 
price 248. 

Cheap Edition. With one Portrait. Cloth, price Is. Qd- 

^ , - — 

Henry S. King & Go,, London. 
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Collins (Mortimer). 

- THE PBINCE8S CLABICE. A Story of 1871. 2 vols. Cloth. 
SQUIBE SIIGHESTEB'S WHIM. 8 vols. Cloth. 
MmANDA. A Midsummer Madness. 3 vols. Cloth. 

THE INK 07 STRANGE KEETIHGS, AND OTHXB ^OEMS. 

Crown 8yo. Cloth, price 5«. 

THE SECSET OP LONG LIFE Dedicated by special permission 
to Lord St. Leonards. Fouikh Edition. Large crown 8vo. Price 5«. 

Collins (Eev. Richard), M.A. 

MISSIONABT ENTEBFBISE IN THE EAST. With special 
reference to the Syrian Christians of Malabar, and the results of 
modem Missions. With Four Illustrations. Crown 8vo. Cloth, 
^rice .6«. 

CoNGBEVE (Richard), M.A., M.R.C.P.L. 

HITMAN CATHOLICISM. Two Sermons delivered at the 
Positivist School on the Festival of Humanity, 87 and 88, 
January 1, 1875 and 1876. Demy 8vo. Sewed, price 1«. 

Conway (Moncure D.) 

BEFXTBLICAN SXTFEBSTITIONS. lUustrated by the Political 
History of the United States. Including a Correspondence with 
M. Louis Blanc. Crown 8vo. Cloth, price 58, 

CoNYERS (Ansley). 

CHESTEBLEIGH. 3 vols. Crown 8vo. Cloth. 

Cooke (M. C), M.A., LL.D. 

FUNGI; their Nature, Influences, Uses, etc. Edited by the 
Bev. M. J. Berkeley, M.A., F.L.S. With Illustrations. Second 
Edition. Crown 8vo. Cloth, price 58. 

Volume XIY. of the International Scientific Series. 

Cooke (Professor Josiah P.), of the Harvard University. 

THE NEW CHEiaSTBY.^ With Thirty-one Blustrations. 
Third Edition. Crown 8vo. Cloth, price 5«. 
Volume IX. of the International Scientific Series. 

8GIENTIFIG CIXLTUBE. Crown 8vo. Cloth, price U. 

CooPEB (T. T.), F.E.aS. 

THE XISHMEE HJLLS : an Account of a Journey made in an 
Attempt to Penetrate Thibet from Assam, to open New Boutes 
for Commerce. Second Edition. With Four Illustrations and 
Map. Demy 8vo. Crown 8vo. Cloth, price lOa. 6d, 

Henry 8. King & Co.y London, 
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CoBNHiLL LiBBABY OF FiCTiON (The). Crown 8vo. 

Cloth, price 3s. 6d. per Volume. 

EALF-A-POZXH DAUOHTBBS. By J. MaBterman. 

THE HOUSE OF BABY. By Mrs. G. Hooper. 

A FIGHT FOB LIFE. By Moy Thomas. 

BOBIN QBAY. By Charles Gibbon. 

KITTY. By Miss M. Betham-Edwards. 

HIBELL. By John Saunders. 

ONE OF TWO; 0B» THE LEFT-HAKBED BBIBE. By 
J. Hain Friswell. 

BEADY-HONEY HOBTIBOY. A Matter-of-Fact Story. 

GOB'S PBOVIDENCE HOUSE. By Mrs. G. L. Banks. 

FOB LACK OF GOLD. By Charles Gibbon. 

ABEL DBAKE'S WIFE. By John Saunders. 

CoBY (Lieutenant- Colonel Arthur). 

THE EA8TEBN MENACE; OB, SHADOWS OF COMING 
EVENTS. Crown 8yo. Cloth, price 58. 

Cosmos. 

A Poem. Foap. 8vo. Cloth, price 3«, 6d. 
Subjects. — Nature in the Past and in the Present — ^Man in the 
Past and in the Present — The Future. 

Cotton (Robert Turner). 

MB. CABINGTON. A Tale of Love and Conspiracy. 3 vols. 
Crown 8vo. Cloth. 

Cummins (Henry Irwin), M.A. 

FABOCHIAL CHABITIES OF THE CITY OF LONDON. 

Sewed, price Is. 

CuBWEN (Henry). 

SOBBOW AND SONG : Studies of Literary Struggle. Henry 
Murger — Novalis — Alexander Petofi — Honorl de Balzac — Edgar 
AUan Poe — Andr^ Ch^nier. 2 vols. Crown 8vo. Cloth, price 15«. 

Davidson (Samuel), D.D., LL.D. 

THE NEW TESTAMENT, TBANSLATEB FBOM THE LATEST 
GBEEK TEXT OF TISCHENDOBF. A new and thoroughly 
revised Edition. Post 8vo. Cloth, price lOs. 6d, 



Henry S. King & Co., London, 
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Davies (G. Christopher). 

MOHITTAIN, MEADOW, AND MEBE: a Beries of Outdoor 
Sketches of Sport, Scenery, Adventures, and Natural History. 
With Sixteen Illustrations by Bosworth W. Harcourt. Crown 
8vo. Cloth, price 6«. 

EAMBLES AKD ADVENTUSES OF OTJB SCHOOL FIELD 
CLUB. With Four Illustrations. Crown 8vo. Cloth, price 5«. 

Da VIES (Eev. J. Llewelyn), M.A. 

THEOLOGY AND HOEALITT. Essays on Questions of 
Belief and Practice. Crown 8vo. Cloth, price 7«. Qd. 

D'Anvers (N. R.) 

THE SUEZ CANAL : Letters and Documents descriptive 
of its Rise and Progress in 1854-1856. By Ferdinand de 
Lesseps. Translated by N. D'Anvera. Demy 8vo. Cloth, 
price 108. 6d, 

LITTLE MINNIE'S TBOUBLES. An Everyday Chronicle. 
With Four Illustrations by W. H. Hughes. Fcap. Cloth, price 
S8.6d, 

Dance (Rev. Charles Daniel). 

BECOLLEGTIONS OF FOUB TEABS IN VENEZXTELA. With 
Three Illustrations and a Map. Crown 8vo. Cloth, price 7«. Qd. 

De Kerkadec (Vicomtesse Solange). 

A CHEQUERED LIFE, being Memoirs of the Vicomtesse 
de Leoville Meilhan. Edited by. Crown 8vo. Cloth, price 
7«. 6d, 

Containing many recollections of the First Emperor Napoleon 
and his Court. 

De L'Hoste (Colonel E. P). 

THE DESEBT PASTOB, JEAN JABOUSSEAU. Translated 
from the French of Eugene Pelletan. With a Frontispiece, 
New Edition. Fcap. 8vo. Cloth, price ds. 6d. 

De Redcliffe (Viscount Stratford), P.C, K.G., G.C.B. 

WHT AH I A CHBI8TIAN 1 Fifth Edition. Crown 8vo. 
Cloth, price 3«. 

De Tocqueville (Alexis). 

C0BBE8F0NDENCE AND CONVEBSATIONS OF, WITH 
NASSAU WILLIAH SENIOB, FBOH 18S4 TO 1859. Edited by 
M. C. M. Simpson. 2 vols. Post 8vo. Cloth, price 21«. 

Henry 8, King d Co,, London, 
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De Verb (Aubrey). 

ALEXAKDEB THE GBEAT. A Dramatic Poem. Small 
crown 8vo. Cloth, price 5«. 

THE IKEANT BBIDAL, AND OTHER FOEHS. A New 

and Enlarged Edition. Fcap. 8vo. Cloth, price la. 6d. 

THE LEGENDS OF ST. PATEIGE, AND OTHEB FOEHS. Small 
crown 8vo. Cloth, price 5«. 

ST. THOHAS OF GANTEBBTIBY. A Dramatic Poem. Large 
fcap 8vo. Cloth, price 5«. 

De Wille (E.) 

VNDEB A CLOUD; OB, JOHANNES OLAF. A Novel. 
Translated by F. E. Bunnfett. 3 vols. Crown Svo. Cloth. 

Dennis (John). 

ENGLISH SONNETS. Collected and Arranged. Elegantly 
bojind Fcap. 8to. Cloth, price 3«. 6(2. 

DoBSON (Austin). 

VIGNETTES IN BHTME AND VEBS DE SOCIETE. Second 
Edition. Fcap. 8vo. Cloth, price 5$. 

Donne (Alphonse), M.D. 

CHANGE OF AIB AND SCENE. A Physician's Hints about 
Doctors, Patients, Hygiene, and Society ; with Notes of Excur- 
sions for Health in the Pyrenees, and amongst the Watering- 
places of France (Inland and Seaward), Switzerland, <3orsica, and 
the Mediterranean. Second Edition. Large post 8yo. Cloth, 
price 98. 

DowDEN (Edward), LL.D. 

SHAESFEBE : a Critical Study of his Mind and Art. Second 
Edition. Post Svo. Cloth, price 128. 

DowNTON (Eev. Henry), M.A. 

HYHNS AND VEBSES. Original and Translated. Small 
crown 8yo. Cloth, price 38. 6d, 

Draper (John William), M.D., LL.D. Professor in 

the University of New York; Author of "A Treatise on 
Human Physiology." 

HISTOBT OF THE CONFLICT BETWEEN BfeLIOION AND 
SCIENCE. Seventh Edition. Crown Svo. Cloth, price 58. 
Volume XIII. of the International Scientific Series. 

Henry S. King d-Co,, London, 
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Deew (Kev. G. S.), M.A., Vicar of Trinity, Lambeth. 

SCBIPTTIBE LANDS IN CONNECTION WITH THEIB 
HISTOBY. Second Edition. 8vo. Cloth, price 10«. 6d, 

NAZABETH: ITS LIFE AND LESSONS. Third Edition. 
Crown 8vo. Cloth, price 5s. 

THE DIVINE KINGDOM ON XABTH AS IT IS IN HEAVEN. 

8vo. Cloth, price 10«. Gd. 

THE SON OF MAN : His Life and Ministry. Crown Svo. Cloth, 
price 78. 6d, 

Drewry (G. Overend), M.D. 

THE COMMON-SENSE MANAGEMENT OF THE STOMACH. 

Third Edition. Fcap. Svo. Cloth, price 2«. 6d. 

and Bartlett (H. C), Ph.D., F.C.S. 

CUP AND FLATTER; or, Notes on Food and its Effects. Small 
Svo. Cloth, price 2i. 6d. 

DURAND (Lady). 

IMITATIOlfS FROM THE GEBMAN OF SFITTA AND 
TEBSTEGEN. Fcap. Svo. Cloth, price 4$. 

Du Vernois (Colonel von Verdy). 

STUDIES IN LEADING TBOOFS. An authorized and accurate 
Translation by Lieutenant H. J. T. Hildyard, Tlst Foot. Parts I. 
and II. Demy Svo. Cloth, price 7«. 

E. A. V. 

JOSEPH MAZZINI : A Memoir. With Two Essays by 
Mazzini. Dedicated to the Working Classes by P. H. Taylor, 
M.P. With Two Portraits. Crown Svo. Cloth, price 3«. 6d, 

Eden (Frederic). 

THE NILE WITHOUT A DBAGOMAN. Second Edition. 
Crown Svo. Cloth, price Is. 6d. 

Edwards (Eev. Basil). 

MINOR CHOBDS; OB, SONGS FOB THE 8UFFEBING: 
a Volume of Verse. Fcap. Svo. Cloth, price 3«. 6d,; paper, 
price 28. 6d. 

ElLOART (Mrs.) 

LADY MOBETOXnTS DAU6HTEB. S vols. Crown Svo. 

■ — — ■ — — — - — - 

Henry 8. King d Co., London, 
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English Cleboyhan. 

AV ESSAY OK THE BITLB OF FAHE AHD CBBED OF 
ATHAVASnrS. Shall tiie Bubrio imoedmg the Greed bo 
lemoTed from the Prajei^Kwk? Sewed. 8yo. Fiioel& 

Epic op Hades (The). 

By a New Writer. Author of « Songs of Two Worldfl." 
Fcap. 8vo. Cloth, price 5«. 

Ebos Agonistes. 

Poems. ByRB. D. Fcap. 8vo. Cloth, price 3«. e^I. 

Essays on the Endowment of Beskabgh. 

By Various Writers. 

List of Coktiubutobs^ 



Mask Pattison, B.D. 
James S. Cotton, B.A. 
Chasles E. Appleton, D.C.L. 
Abchibald H. Satce, M.A. 



Henbt Cupton Sobbt, F.B.S. 
Thomas E. Chbtkb, M.A. 
W. T. TmsTELTON Dyeb, M.A. 
Henbt Nettleshif, M.A. 



Square crown octavo. Cloth, price lOs. M, 

Evans (Mark). 

THE STOBY OF CUB FATHER'S LOVE, told to Chfldren; 
being a New and Enlarged Edition of Thboloot fob Childben. 
With Four Illustrations. Fcap. 8to. Cloth, price Ss. 6d. 

A BOOK OF COKMOH FBAYEB AND W0B8HIP FOB 
HOUSEHOLD USE, compiled ezclusiTely from the Holy Scrip- 
tures. Fcap. Syo. Cloth, price 2«. 6(2. 

Eybe (Maj.-Gen. Sir Vincent), C.B., K.C.S.L, etc. 

LAYS OF A KEIGHT-EBBANT IN KAHY LANDS. Square 
Grown 8yo. With Six UlustiationB. Cloth, price Is, Qd» 

Faithfull (Mrs. Francis G.) 

LOVE EX, OB LOVE HE NOT. 3 Yols. Crown 8yo. Cloth. 

Fabquhabson (Martha). 

I. ELSIE DINSHOBE. Crown 8yo. Cloth, price 38. 6(2. 

n. ELSIE'S OntLHOOD. Crown 8yo. Cloth, price Si; Qd. 

ni. ELSIE'S HOLIDAYS AT BOSELASDS. Crown dvo. Cloth, 
price 30. 6(2. 

Favbe (Mens. Jules). 

THE GOVEBNMENT OF THE NATIONAL DEFENOE. From 
the 30th June to the 3l8t October, 1870. Translated by 
H. Clark. Demy 8yo. Cloth, price 10«. 6d. 

Henry S, King dc Co,, London. 
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Fisher (Alice). 

HIS QUEEN, a vols. Grown 8yo. Cloth. 

FooTMAK (Eev. Henry), M.A. 

FROM HOME AND BACK ; or, Some Aspects of Sin as seen in 
the Light of the Parable of the Prodigal. Crown 8vo. Cloth, 
price 5«. 

FonBES (Archibald). 

SOLDIERING AND SGBIBBLIN0. A Series of Sketches. 
Crown 8vo. Cloth, price 7«. 6d, 

9 

FoTHERGiLL (Jessie). 

HEALEY. A Romance. 3 vols. Crown Svo. Cloth. 

FowLE (Rev. T. W.), M.A. 

THE B^CONGILIATION 07 BELIOION AND SCIENCE. 

Being Essays on Immortality, Inspiration, Miracles, and the 
Being of Christ. Demy Svo. Cloth, price 10«. 6d. 

FOX-BOURNE (H. R.) 

THE LIFE OF JOHN LOCKE, 1632— 1704. 2 vols. Bemy Svo. 
Cloth, price 28«. 

Fraseb (Donald), Accountant to the British-Indian 

Steam Navigation Company, Limited. 

EXCHANGE TABLES OF STEELING AND INDIAN BTJPEE 
CTJBBENCT, upon a new and extended system, embracing Yalnes 
from One Farthing to One Hundred Thousand Pounds, and at 
Bates progressing, in Sixteenths of a Penny, from l8. 9(2. to 
2s. 3cZ. per Rupee. Royal Svo. Cloth, price 108. 6c2. 

Frere (Sir H. Bartle E.), G.C.S.I., KC.B., etc. 

THE THREATENED FAMINE IN BENGAL : How it may be 
Met, and the Recurrence of Famines in India Prevented. Being 
No. 1 of " Oocasional Notes on Indian Affairs." With 3 Maps. 
Crown Svo. Cloth, price 5«. 

Fbiswell (J. Hain). 

THE BETTER SELF. Essays for Home Life. Crown Svo. 
Cloth, price 6«. 

Contents: — beginning at Home — The Girls at Home — The 
"Wife's Mother — Pride in the Family — Discontent and Grumbling: 
— Domestic Economy — On Keeping People Down — Likes and 
Dislikes — On Falling Gut — ^Peace. 

ONE OF TWO; OB, THE LEFT-HANDED BBIDX. With a 
Frontispiece. Crown Svo. Cloth, price 3«. 6d, 

Henry S, King & Co., London. 
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Gaedner (John), M.D. 

LONGEVITY; THE MEANS OP PROLONGING LIPE APTEB 
MIDDLE AGE. " Third Edition, revised and enlarged. SmaU 
crown 8vo. Cloth, price 48. 

Gardner (Herbert). 

SUNPLOWEES. A Book of Verses. Fcap. 8vo. Cloth, 
price 68. 

Garrett (Edward). 

BY STILL waters. A Story for Quiet Hours. With Seven 
Illustrations.' Crown 8vo. Cloth, price 6«. 

Gibbon (Charles). 

POE LACK OP GOLD. With a Frontispiece. Crovni 8yo. 
Cloth, price 3^. 6d. 

ROBIN GRAY. With a Frontispiece. Crown 8vo. Cloth, 
price 3«. 6d. 

Gilbert (Mrs.), formerly Ann Taylor. 

AUTOBIOGRAPHY AND OTHER MEMORIALS. Edited by 
Josiah Gilbert. Second Edition. In 2 vols. With 2 Steel 
Portraits and several Wood Engravings. Post8vo. Cloth, price 24». 

Gill (Kev. W. W.), B.A. 

MYTHS AND SONGS PROM THE SOUTH PACIPIC. With a 
Preface by F. Max Muller, M.A., Professor of Comparative 
philology at Oxford. Post 8vo. Cloth, price 9«. 

GoDKiN (James). 

THE RELIGIOtf d HISTORY OP IRELAND : Primitive. Papd, 
and Protestant. Including the Evangelical Missions. Catholic 
Agitations, and Church Progress of the last half Century. 8vo. 
Cloth, price 12«. 

Godwin (William). 

WILLIAM GODWIN: HIS PRIENDS AND CONTEMPO- 
RARIES. With Portraits and Facsimiles of the handwriting 
of Godwin and his Wife. By C. Regan Paul. 2 vols. Demy 
8to. Cloth, price 28«. 

THE GENIUS OP CHRISTIANITY UNVEILED. Being Essays 
never before published. Edited, with a Preface, by 0. Eegan 
PauL Crown 8vo. Cloth, price 7s. 6d. 

Henry S, King d Co,, London. 
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GoETZE (Capt. A. von), Captain of the Prussian Corps 

of Engineers. 

OPERATIONS OF TEE GERMAN ENGINEERS DURING THE 
WAR OF 1870-1871. Published by Authority, and in accordance 
with Official Documents. Translated from the German by 
Colonel G. Graham, V.C, O.B., R.E. With 6 largo Maps. 
Demy 8vo. Cloth, price ^1«. 

GooDENOUGH (Commodore J. G.), Koyal Navy, C.B., 
C.M.G. 

JOURNALS OF, during his Last Command as Senior Officer on 
the Australian Station, 1873-1875. Edited, with a Memoir, by 
his Widow. With Maps, Woodcuts, and Steel Engraved Portrait. 
Square post 8?o. Cloth, price 14». 

Goodman (Walter). 

CUBA, THE PEARL OF THE ANTILLES. Crown Syo. Cloth, 
price 7«. 6cL 

Gould (Rev. S. Baring). 

THE VICAR OF UORWENSTOW : a Memoir of the Rev. E. S. 
Hawker. With Portrait. Third Edition, revised. Post 8vo. 
Cloth, price 10«. 6(i. ^ 

Granville (A. B.), M.D., F.E,S., etc. 

AUTOBIOGRAPHY OF A. B. GRANVILLE, F.R.S., ete. 

Edited, with a brief account of the concluding years of his life, by 
his youngest Daughter, Paulina B. Granville. 2 vols. With 
a Portrait. Second Edition. Demy 8vo. Cloth, price 32«. 

Gray (Mrs. Russell). 

LISETTE'S VENTURE. A Novel. 2 vols. Crowp 8vo. Cloth. 

Green (T. Bowden). 

FRAGMENTS OF THOUGHT. Dedicated by permission to the 
Poet Laureate. Crown 8vo. Cloth, price 7». 6d. 

Greenwood (James), " The Amateur Casual." 

IN STRANGE COMPANY ; or. The Note Book of a Roving 
Correspondent. Second Edition. Crown 8vo. Cloth, price 6a. 

Grey (John), of Dilston. 

JOHN GREY (of Dilston): MEMOIRS. By Josephine E. 
Butler. New and Revised Edition. Crown 8vo. Cloth, price 
38.6(2. 

Henry S. King d Co,, London, 
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Griffith (Eev. T.), A.M. 

STTJDIES OF THE DIVIKE KASTEB. Demy 8to. Cbth, 
price 128. 

Griffiths (Captain Arthur). 

USH0RIAL8 OF HIILBAKK, AND CHAPTERS IK FRISON 
HISTORY. With lUustrations by R. Goff and the Author. 
2 vols. Post 8yo. Cloth, price 2l8. 

THE QUEEN'S SHILLING. A Novel. 2 vols. Cloth. 

Grimley (Rev. H. N.), M. A., Professor of Mathematics 

in the University of Wales, and Chaplain of Trcmadoc Olmrcti. 

TREMABOC SERMONS, chiefly on the Spiritual Body, the 
Unseen World, and the Divine Humanity. Crown 8vo. Cloth, 
price Is. 6d, 

Gruner (M. L.) 

STUBIES OF BLAST FURNACE PHENOMENA. Translated 
by L. D. B. Gordon^ F.R.S.E., F.G.S. Demy 8vo. Cloth, price 
78. 6d, 

GuRNEY (Eev. Archer Thompson). 

WORBS OF FAITH ANB CHEER. A Mission of Instruction 
and Suggestion. Crown 8vo. Cloth, price 68. 

FIRST PRINCIPLES IN CHXTRCH ANB STATE. Demy 8vo. 
Sewed, price l8. 6d. 

Haeckel (Professor Ernst), of the University of Jena. 

THE HISTORY OF CREATION. A Popular Account of the 
Development of the Earth and its Inhabitants, according to the 
Theories of Kant, Laplace, Lamarck, and Darwin. The Transla- 
tion revised by Professor E. Ray Lankester, M.A., F.R.S. With 
Coloured Plates and Genealogical Trees of the various groups 
of both plants and animals. 2 vols. Post 8vo. Cloth, price 328. 

Harcourt (Capt A. F. P.) 

THE SHAKESPEARE ARGOSY: Containing much of the wealth 
of Shakespeare's Wisdom and Wit, alphabetically arranged and 
classified. Crown 8vo. Cloth, price 68. 

Haweis (Kev. H. E.), M.A. 

SPEECH IN SEASON. Third Edition. Crown Svo. Cloth, 
price 98. 

THOUGHTS FOR THE TIMES. Ninth Edition. Crown Svo. 
Cloth, price 78. 6d. 

Henry S. King & Co., London, 
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Eaweis (Rev. H. R.), M.A. 

UKBEC^ABIAN FAHILT FRATE&S; for Morning and Even- 
ing for a Weejz, with short selected passages from the Bible. 
Square erown 8to. Cloth, prioe Ss, 6d. 

Hawthorne (Julian). 

BBESSANT. A Bomance. 2 vols. Grown 8vo. Cloth. 
IDOLATBY. ABomanoe. 2 vols. Crown 8vo. Cloth. 

Hawthorne (Nathaniel). 

NATHANIEL HAWTHOBNE. A Memoir, with Stories now 
first published in this country. By H. A. Page. Post 8vo. Cloth, 
price 7«. 6d, 

SEPTIMIITS. A Bomance. Second Edition. Crown 8vo. 
Cloth, price 98. 

Hayman (Henry), D.D., late Head Master of Rugby 

School. 

BUOBY SCHOOL 8EBM0NS. With an Introductory Essay on 
the Indwelling of the Holy Spirit. Crown 8vo. Cloth, price 7«. 6d. 

Heathergate. 

A Story of Scottish Life and Character. By a New Author. 
2 vols. Crown Svo. Cloth. 

Hellwald (Baron P. Von). 

THE BTTSSIANS IN CENTBAL ASIA. A Critical Examination, 
down to the present time, of the Geography and History of 
Central Asia. Translated by Lieut.-Col. Theodore Wirgman, 
LL.B. Large post Svo. With Map. Cloth, price 12^ 

Helvig (Captain Hugo). 

THE OFEBATIONS OF THE BAVABIAN ABMY COBPS. 
Translated by Captain G. S. Schwabe. With Five large Maps. 
In 2 vols. Demy Svo. Cloth, price 24«. 

HiNTON (James), late Aural Surgeon to Guy's Hospital. 

THE PLACE OE THE PHYSICIAN. To which is added Essays 
ON THE Law of Human Life, and on the Belation between 
Obganio aNd Inoboanio Worlds. Second Edition. Crown Svo. 
Cloth, price ds.6d. ' 

FHYSIOLOOY EOB PEACTICAL TTSE. By various Writers. 
WithSOIDustrations. 2 vols. Second Edition. Crown Svo. Cloth, 
price 128. 6d. 



Henry S, King d Co., London. 
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HiNTON (James), late Aural Surgeon to Guy's Hospital. 

AN ATLAS OF DI8XA8B8 OF THS MSMBBANA TYMJPAJn. 

With Descriptive Text. Post 8vo. Price £6 68. 

THS QUESTIONS OF AURAL SUBOESY. With niustia- 
tions. 2 vols. Post Svo. Cloth, price 12«. 6d, 

H. J. C. 

THE ABT OF FUBNIBHING. A Popular Treatise on the 
Principles of Furnishing, based on the Laws of C!ommon Sense, 
Eequiiement, and Picturesque Effect. Small crown 8to. Cloth, 
price 3«. Gd, 

Hockley (W. B.) 

I^ALES OF THE ZENANA; or, A.NuwaVs Leisure Houis. 
By the Author of *' Pandurang Hari." With a Preface by Lord 
Stanley of Alderley. 2 vols. Crown Svo. Cloth, price 21«. 

FANDUBANO HABI ; or, Memoirs of a Hindoo. A Tale of 
Mahratta Life sixty years ago. With a Preface by Sir H. Bartle 
E. Frere, G.C.S.I., etc. 2 vols. Crown Svo. Cloth, price 21«. 

HoPFBAUER (Captain). 

THE GEBMAN ABTILLEBT IN THE BATTLES NEAR HETZ. 

Based on the official reports of the German Artillery. Translated 
by Capt. E. O. Hollist. With Map and Plans. Demy Svo. 
Cloth, price 2l8. 

HOGAN, M.P. 

A Novel. 8 vols. Crown Svo. Cloth. 

Holmes (Edmond G. A.) 

FOEMS. Fcap. Svo. Cloth, price 5a. 

HoLROYD (Major W. R. M.) 

TAS-HIL UL KALAM; or, Hindustani made Easy. Crown 
Svo. Cloth, price 5«. 

Hope (Lieut. James). 

IN QUEST OF COOLIES. With Illustrations. Crown Svo. 
Cloth, price 6«. 

Hooper (Mary). 

LITTLE DINNERS: HOW TO SERVE THEM WITH 
ELEGANCE AND ECONOMY. Tenth Edition. Crown 8to. 
Cloth, price 58. 

COOKERY FOR INVALIDS, PEBSONS OF DELICATE 
DIGESTION, AND CHILDREN. Crown Svo. Cloth, price So. 6d 

Henry S, King dt Co,, London, 
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Hooper (Mrs. G.) 

THE HOUSE OF RABY. With a Frontispiece. Crown 8vo. 
Cloth, price 3«. 6d. 

Hopkins (Manley). 

THE POBT 01* BEFUGE ; or, Counsel and -Aid to 
" Shipmasters in DiflSoulty, Doubt, or Distress, Crown 8vo. 
Cloth, price 6«. 

Howard (Mary M.), Author of " Brampton Kectory." 

BEATRICE ATLUEB, AKB OTHER TALES. Crown 8vo. 
Cloth, price 68. 

Howard (Kev. G. B.) 

AN OLD LEGEND OF ST. PATTrS. Fcap. Svo. Cloth, price 
4«. 6d. 

Howell (James). 

A TALE OF THE SEA, SONNETS, AND OTHER POEMS. 

Fcap. Svo. Cloth, price 68. 

Hughes (Allison). 

PENELOPE, AND OTHER POEMS. Fcap. Syo. Cloth, 
price 48. 6d. 

Hull (Edmund C. P.) 

THE EUROPEAN IN INDIA. A Handbook of Practical In- 
formation for those proceeding to, or residing in, the East Indies. 
With a Medical Guide fob Anglo-Indians. By R. R. S. Mair, 
M.D., F.R.C.S.E. Second Edition, Revised and Corrected. Post 
Svo. Cloth, price 68. 

Humphrey (Kev. W.), of the Congregation of the 

Oblates of St. Charles. '' 

MR. FITZJAMES STEPHEN AND CARDINAL BELLARUINE. 
Demy 8vo. Sewed, price 1«. 

HuTTON (James). 

MISSIONARY LIFE IN THE SOXTTHERN SEAS. With lUusv 
trations. Crown Svo. Cloth, price 7a. Qd, 

Ignotus. 

GULMSHIRE FOLK. A NoVel. New and Cheaper Edition. 
Crown 8vo. Cloth, price 6«. 

Henry S, King and Co., London. 
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International Soientifio Series (The), 

I. THE 70BMS OF WATEB IN CLOUBS AND BIVBBS, ICX 
AND OLACIZBS. By J. TyndaU, LL.1>., F.B.8. With 
25 lUnstrationB. Sixth Edition. 5«. 

II. PHTSIC8 AND POLITICS ; or, Thoughts on the Application of 
the Principles of "Natural Selection** and "Inheritance** 
to PoUtical Society. By Walter Bagehot. Third Edition. 4«. 

III. FOODS. By Edward Smith, M.D., LL.B., F.B.S. Profusely 

Illustrated. Fourth Editi(m. 5«. 

IV. MIND AND BODY: The Theories of their Relation. By 

Alexander Bain, LL.D. With Four Illustrations. Fifth 
Edition. 4«. 

V. THE STTJDT OF SOCIOLOGY. By Herbert Spencer. Fifth 
Edition. 58. 

VI. ON THE CONSEBVATION OF ENEBOY. By Balfour Stewart, 
M.A.,LL.D.,F.R.S. With 14 Illustrations. Third Edition. 5». . 

VII. ANIUAL LOCOKOTION ; or, Walking, Swimming, and Flying. 
By J. B. Pettigrew, M.D., F.R.S., etc. With 130 Illustra- 
tions. Second Edition. 58. 

VIII. BESFONSfBILITY IN MENTAL DISEASE. By Henry 
Maudsley, M.D. Second Edition. 58. 

IX. THE NEW CHEMISTBY. By Professor J. P. Cooke, of the 
Harvard University. With 31 Illustrations. Third 
Edition. 58. 

X. THE SCIENCE OF LAW. By Professor Sheldon Amos. 
Second Edition. 58. 

XI. ANIMAL MECHANISM. A Treatise on Terrestrial and Aerial 
Locomotion. By Professor E. J. Marey. With 117 liloB- 
trations. Second Edition. 58. 



Henry 8. King and Co,, London, 
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International Scientifio Sebies (The). — Gontirmed. 

Xn. THE DOCTSINE 07 DESCEKT AND DABWINISM. By 
Professor Osoar Schmidt (Strasburg Uniyersitj). With 
26 IlluBtrations. Third Edition. 5«. 

Zin. THE HISTOBY OIT THE GOHTUOT BETWEEN BELIGION 
AND SCIENCE. By Professor J. W. Draper, M.D., LL.D. 
Seventh Edition. 5«. 

ZIV. TUNOI ; their Nature, Influences, Uses, etc. By M. 0. Cooke, 
M.A., LL.D. Edited by the Rev. M. J. Berkeley, M.A., 
F.L.S. With numerous Illustrations. Second Edition. 5«. 

XY. THE CHEMICAL EFFECTS OF LIGHT AND FHOTO0BAPHY. 

By Dr. Hermann Vogel (Polytechnic Academy of Berlin). 
Translation thwoughly revised. With 100 Illustrations. 
Third Edition. 58. 

ZYI. THE LIFE AND GBOWTH OF LANGTTAOE. By William 
Dwight Whitney, Professor of Sanskrit and Comparative 
Philology in Yale College, New Haven. Second Edition. 5^. 

XYH. MONEY AND THE MECHANISM OF EXCHANGE. By 
W. Stanley Jevons, M.A., E.R.S. Third Edition. 5«. 

XYni. THE NATUBE OF LIGHT: With a General Acc6unt of 
Physical Optics. By Dr. Eugene Lommel, Professor of 
Physics in the University of Erlangen. With 188 Illus- 
trations and a table of Spectra in Chromolithography. 
Second Edition. 58. 

XIX. ANIMAL PABASITES AND MESSMATES. By Monsieur 
Van Beneden, Professor of the University of Louvain, Cor- 
respondent of the Institute of France. With 83 Illus- 
trations. Second Edition. 58. 

XX. FERMENTATION. By Professor Schiitzenberger, Director 
of the Chemical Laboratory at the Sorbonne. With 28 
Hlnstrations. 58. 

XXI. THE FIYE SENSES OF MAN. By Professor ^ 

the University of Halle. With 91 --I'Ab relation to Health. 

Edition. 58. 
Tmsral Embryolop^y. 



Henry 8. King and Co., London. 
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International Scientific Series (The). 

Forthcoming Volumes. 

Prof, W. KiNGDON Clifford, M.A. The First Principles of the 
Exact Sciences explained to the Non-mathematical. 

Prof. T. H. Huxley, LL.D., F.R.S. Bodily Motion and 
Consciousness. 

Dr. W. B. Oabpesntkb, LL.D., F.R.§. The Physical Geography 
of the Sea. 

Prof. William Odling, F.R.S. The Old Chemistry viewed from 
the New Standpoint. 

W. Lauder Lindsay, M.D., F.R.S.E. Mind in the Lower Animals. 

Sir John Lubbock, Bart., F.R.S. On Ants and Bees. 

Prof. W. T. Thiselton Dyer, B.A., B.Sc. Form and Habit in 
Flowering Plants. 

Mr. J. N. LocKYER, F.R.S. Spectrum Analysis. 

Prof. Michael Foster, M.D. Protoplasm and the Cell Theory. 

H. Charlton Bastian, M.D., F.R.S. The Brain as an Organ of 
Mind. 

Prof. A. C. Ramsay, LL.D., F.R.S. Earth Sculpture: Hills, 
Valleys, Mountains, Plains, Rivers, Lakes; how they were Pro- 
duced, and how they have been Destroyed. 

Prof. Rudolph Vibchow (iSerlin Univ.) ^ Morbid Physiological 
Action. 

Prof. Claude Bernard. History of the Theories of Life. ' 

Prof. H. Saintb-Clairb Deyille. An Introduction to General 
Chemistry. 

"Prof. WuRTZ. Atoms and the Atomic Theory. 

XI ANIMAl^'^^™^' Zoology since Cuvier. 
Locomotion. By rroiebi. '^hesis. 
trations. Second Edition. 58. 



Henry S. King and Co., London, 
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International Scientific Series (The). — Continued. 

{Forthcoming Volumes.) \ 

Prof. J. Rosenthal. General PhyBiology of Muscles and Nerves. 

Prof. James D. Dana, M. A., LL.D. On Cephalization ; or, Head- 
Characters in the Gradation and Progress of Life. 

Prof. S. W. Johnson, M. A. On the Nutrition of Plants. 

Prof. Austin Flint, Jr. M.D. The Nervous System, and its 
Relation to the Bodily Functions. 

Prof. Ferdinand Cohn (Breslau Univ.) Thalldphytes (Algao, 
Lichens, Fungi). 

Prof. Hermann (University of Zurich). Respiration. 

Prof. Letjckart (University of Leipsic). Outlines of Animal 
Organization. 

Prof. Liebreich (University of Berlin). Outlines of Toxicology. 

Prof. Kundt (University of Strasburg). On Sound. 

Prof. Ree8 (University of Erlangen). On Parasitic Plants. 

Prof. Stbinthal (University of Berlin). Outlines of the Science 
of Language. 

P. Bert (Professor of Physiology, Paris). Forms of Life and 
other Cosmical Conditions. 

E. Alglave (Professor of Constitutional and Administrative Law 
at Douai, and of Political Economy at Lille). The Primitive 
Elements of Political Constitutions. 

P. Lorain (Professor of Medicine, Paris). Modern Epidemics. 

Mons. Freidel. The Functions of Organic Chemistry. 

Mens. Debraj. Precious Metals. 

Prof. Corfijsld, M.A., M.D. (Oxon.) Air in its relation to Health. 

Prof. A. GiAjiD. General Embryology. 



Henry 8. King and Co,, London. 
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Ingelow (Jean). 

THE LITTLE WOimEB-HOBN. A Second Series of << Stories 
Told to a Child." With Fifteen Ulustrations. Square 24mo. 
Cloth, price 3a. 6(2. 

OFF THE SKELLI08. (Her First Romance.) 4 vols. Crown 
8vo. Cloth, price 42«. 

Jackson (T. G.) 

MODEBN GOTHIC ABCHITECTUKE. Crown 8to. Cloth, 
price 58. 

Jacob (]M:aj.-Gen. Sir G. Le Grand), KC.SJ., 0.B, 

WESTERN INDIA BEFORE AND D17BIN0 THE MUTiJUltt. 

Pictures drawn from life. Second Edition. Crown 8vo. Cloth, 
price Is. 6d. 

Jenkins (E.) and Eatmond (J.), Esqs. 

A LEGAL HANDBOOK FOB AB0HITECT8, BUILDSBS, AND 
BTTILDING OWNEBS. Second Edition Revised. Crown Syo. 
Cloth, price 6«. 

Jenkins (Eev. E. C), M.A. 

THE FBIVILEGE OF PETEB and the Claims of the Boman 
Church confronted with the Scriptures, the Councils, and the 
Testimony of the Popes themselves. Fcap. 8vo. Cloth, price 
88. 6(2. 

Jevons (W. Stanley), M.A., P.E.S. 

MONEY. AND THE KECHANI8M OF EXCHANGE. Second 
Edition. Crown 8vo. Cloth, price 5«. 
Volume XYII. of the International Scientific Series. 

Kaufmann (Eev. M.), B.A. 

SOCIALISM: Its Nature, its Dangers, jand its Remedies con- 
sidered. Crown 8vo. Cloth, price 7«. 6d. 

Keatinge (Mrs.) 

HONOB BLAKE : The Story of a Plftin Woman. 2 vols. 
Crown 8vo. Cloth. 

Keb (David). 

ON THE BOAD TO KHIVA Illustrated with Photographs of 
the Country and its Inhabitants, and a copy of the Official Map 
in use during the Campaign, from the Survey of Captain Leusilin. 
Post 8vo. Cloth, price 12«. 

THE BOT SLAVE IN BOKHABA A Tale of Central Asia. 
With IlMstrations. Crown 8vo. Cloth, price 5«. 

Henry 8. King and Co.^ London, 
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Bjkr (David). 

THE WILD HOBSEUAN OF THE PAXPAS. Illustrated. 
Crown 8to. Cloth, prioe 5«. 

King (Alice). 

A CLU8TEB OF LIVES. Crown 8vo. Cloth, price 7$. 6d, 

King (Mrs. Hamilton). 

THE DISCIPLES. A New Poem. Second Edition, with some 
. Notes. Crown 8vo. Clbth, price 7«. 6d. 

ASPBOMONTE, AND OTHES POEMS. Second Edition. Feap. 
8to. Cloth, prioe 4^. Qd. 

KiNGSFORD (Rev. F. W.), M.A., Vicar of St. Thomas's, 

Stamford Hill ; late Chaplain H. E. I. C. (Bengal Presidency). 

HABTHAM CONTEREHCES ; or, Discussions upon some of 
the Beligions Topics of the Day. *' Audi alteram partem." Crown 
8v(>. Cloth, price Ss. 6d. 

Kjngsman (A.) 

OVEB VOLCANOES; or, Through France and Spain in 1S71. 
Crown 8yo. Cloth, price 10«. 6<2. 

Knight (Aimette F. C.) 

POEMS. Fcap. 8yo. Cloth, price Ss. 

Lacordaire (Eev. Pere). 

LIPE: Conferences delivered at Toulouse. A New and 
Cheaper Edition. Crown 8vo. Cloth, price 3«. 6d, 

Lady op Lipari (The). 

A Poem in Three Cantos. Fcap. 8vo. Cloth, price 5«. 

Laurie (J. S.), of the Lmer Temple, Barrister-at-Law ; 

formerly H.M. Inspector of Schools, England ; Assistant Royal 
Commissioner, Ireland; Special Commissioner, African Settle- 
ment ; Director of Public Instruction, Ceylon. 

EDirOATIONAL OOUBSB OF SECTTLAB SCHOOL BOOKS FOB 
INDIA. 

ThefcXhwing Works are now ready : — 

THE FIB8T HINDTTSTANI BEADEB. Stiff linen wrapper, 
price 6c2. 

THE SECOND HINDUSTANI BEADEB. Stiff linen wrapper, 
price 6d, 

OBO0BAPH7 OF INDIA ; with Maps and Historical Appendix, 
tracing the growth of the British Empire in Hindustan. Fcap. 
8yo. Cloth, price Is. 6d, 

Henry S. King and Co., London. 
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Latmann (Captain), Instmctor of Tactics at the 

Military College, Neisse. 

THE FBOVTAL ATTACK 0? nTTAHTBT. Translated bj 
Colonel Edward Newdigate. Crown 8vo. Cloth, price 2«. 6d. 

L. D. S. 

LETTERS FBOM CHIVA AHD JAFAH. With Dlnstrated 
Title-page. Crown 8to. Cloth, price 7«. 6d. 

Leander (Bichard). 

FANTASTIC STORIES. Translated from the German by 
Paulina B. Granville. With Eight full-page XUustrations by 
M. E. Fraser-Tytler. Crown 8vo. Cloth, price 5s. 

Leathes (Rev. Stanley)^ M.A. 

THE GOSPEL ITS OWN WTTVESS. Crown 8to. Cloth, 
price 58. 

Lee (Rev. Frederick George), D.C.L. 

THE OTHER WORLD; or, Glimpses of the Supernatural. 
Being Facts, Records, and Traditions, relating to Dreams, 
Omens, Miraculous Occurrences, Apparitions, Wraiths, Warn- 
ings, Second-sight, Necromancy, Witchcraft, etc. 2 toIs. A 
New Edition. Crown Svo. Cloth, price 15«. 

Lee (Holme). 

HER TITLE OF HONOUR. A Book for Girls. New Edition. 
With a Frontispiece. Crown Svo. Cloth, price Ss. 

Lenoir (J). 

FATOUM; or. Artists in Egypt. A Tour with M. Ge'rome 
and others. With 13 Illnstrations. A New and Cheaper 
Edition. Crown 8vo. Cloth, price Ss. 6(2. 

Lewis (Mary A.) 

A RAT WITH THREE TALES. With Fonr Illustrations. by 
Catherine F. Frere. Cloth, price 5«. 

LiSTADO (J. T.) 

CIVIL SERVICE. A Novel. 2 vols. Crown 8yo. Cloth. 

V 

Locker (Frederick). 

LONDON LYRICS. A New and Revised Edition, with 
Additions and a Portrait of the Author, thrown Svo. Cloth, 
elegant, price 7«. 6d. 

Henry S, King and Co., London. 



Henry 8. King & CoJs Publications, 83 

LoMMEL (Dr. Eugene), Professor of Physics in the 

tJ»iversity of Erlangen. 

THE NATtTBE OF LIGHT: With a General Account of 
Physical Optics. Second Edition. With 18S Illustrations and 
a table of Spectra in Chromolithography. Crown 8yo. Cloth, 
price 5«. 

Volume XYIII. of the International Scientific Series. . 

LoRiMEB (Peter), D.D. 

JOHN KNOX AND THE CHXTBCH OP EKOLAND : His work 
in her Pulpit and his influence upon her Liturgy, Articles, and 
Parties. Demy 8vo, Cloth, price 12«. 

Lover (Samuel), E.H.A. 

THE LIFE OF SAMUEL LOVEB, B.H.A.; Artistic, Literary, 
and Musical. With Selections from his Unpublished Papers and 
Correspondence. By Bayle Bernard. 2 vols. With a Portrait. 
Post 8vo. Cloth, price 2U. 

Lower (Mark Antony), M.A., F.S.A. ' 

WATSIBE NOTES IN SCANDINAVIA. Being Notes of Travel 
in the North of Europe. Crown 8vo. Cloth, price 9«. 

Lyons (E. T.), Surgeoii-Major, Bengal Army. 

A TREATISE ON RELAPSING FEVER. Post Svo. Cloth, 
price 7«. 6d. ' 

Macaulay (James), M.A., M.D., Edin. 

THE TRUTH ABOUT IRELAND: Tours of Observation in 
1872 and 1875. With Remarks on Irish Public Questions. 
Being a Second Edition of '* Ireland in 1872," with a New and 
Supplementary Preface. Crown Svo, Cloth, price 3«. ^f 

Mao Carthy (Denis Florence). 

CALDERON'S DRAMAS. Translated from the Spanish. Post 
Svo. Cloth, gilt edges, price 10«. 

Mao Donald (George). 

MALCOLM. A Novel. 3 vols. Second Edition. Crown Svo. 
Cloth. 

ST. GEORGE ANT) ST. MICHAEL. 3 vols. Crown Svo. Cloth. 

Maclaohlan (Archibald Neil Campbell), M.A. 

WILLIAM AUGUSTUS, DUKE OE CUMBERLAND: being a 
Sketch of his Military Life and Character, chiefly as exhibited 
in the General Orders of his Royal Highness, 1745—1747. With 
Illustrations. Post Svo. Cloth, price 158. 

Henry S, King d Co., London, 



a4 A LiH 6f 

Mao Eehna (Stephen J.) 

PLUCKT FELLOWS. A Book for Boys. With Six Illastrations. 
Second Edition. Crown 8vo. Cloth, price 38. 6d, 

AT SCHOOL WITH AH OLD DEAGOOK. With Six lUnstra- 
tions. Second Edition. Crown Syo. Cloth, price 58. 

Maib (E. S.), M*D., F.R.C.S.E., late Deputy Coroner 

of Madras. 

THE XEDICAL OUIDB FOB AHGLO-INDIAHS. Being a 
Compendium of Advice to Europeans in India, relating to the 
Preservation and Begulation of Health. With a Supplement on 
the Management of Children in India. Crown 8yo. Limp cloth, 
price 3». 6d, 

Manning (His Eminence Cardinal). 

BSSATS ON BELIOION AND LirEBATUBE. By yarioas 
Writers. Third Series. Demy 8vo. Cloth, price 10«. 6d. 

Contents : — ^The Philosophy of Christianity — ^Mystic Elements 
of R^igion — Controversy with the Agnostics — ^A Beasoning 
Thought — ^Darwinism brought to Book — Mr. Mill on Liberty of 
the Press — Christianity in Relation to Society — The Religions 
Condition of Germany — The Philosophy of Bacon — Catholic 
Laymen and Scholastic Philosophy. 

Mabet (E. J.) 

ANIMAL MECHANICS. A Treatise on Terrestrial and Aerial 
Locomotion. With 117 Illustrations. Second Edition. Crown 
8vo. Cloth, price 5«. 

YoUune XI. of the International Scientific Series./ 

Mabkewitch (B.) 

THE NE0LEOTED QTTESTION. Translated from the Russian, 
by the Princess Ourousoff, and dedicated by Express Permission 
to Her Imperial and Royal Highness Marie Alexandrovna, the 
Duchess of Edinburgh. 2 vols. Crown 8vo. Cloth, price lis. 

Marriott (Maj.-Gen. W.^F.), C.S.I. 

A OBAMMAB OF FOLITICAL ECONOMT. Crown 8to. Cloth, 
price 68. 

SCabshall (Hamilton). 

THE STOBT OF SIB EDWABD'S WIFE. A Novel. Crown 
8to. Cloth, price 10& 6d» 

Masterman (J.) 

HALF-A-DOZEN DATTGETEBS. With a Frontispiece. Crown 
8to. Cloth, price Sa. 6(2. 

Henry S» King dt Co,^ London, 
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Maudsley (Dt. Henry). 

BE8F0K8IBILITT IK lOBHTAL DISEASE. Second Edition. 
Crown 8vo. Cloth, price 5«. 
Yolume YIII. of the International Scientific Series. 

Maughan (William Charles). 

THE ALPS 07 ABASIA; or, Travels through Egypt, Sinai, 
Arabia, and the Holy Land. With Map. Second Edition. 
Demy 8vo. Cloth, price 5». 

Maurice (C. Edmund). 

LIVES OP ENGLISH POPITLAB LEADERS. No. 1.— Stephen 
Langton. Crown 8vo. Cloth, price Ts. 6d, 

No. 2. — Tyleb, Ball, and Oldoastlb. Crown Svo. Price 7«. 6d. 

Mazzini (Joseph). 

A Memoir. By E. A. V. Two Photographic Portraits. Crown 
8vo. Cloth, price 3«. 6c?. 

Medley (Lieut.-Col. J. G.), Royal Engineers. 

AH AUTTIHN T0X7E IH THE UNITED STATES AND CANADA. 
Crown 8yo. Cloth, price 58. 

Menzies (Sutherland). 

UEMOIBS 07 DISTINGXnSHED WOMEN. 2 vols. Post Svo. 
Cloth, price lOs. 6(2. 

Anne de Boubbon. 

The Duchess de LoNonETiLLE. 

The Duohess de Cheybeuse. 



Pbinoess Palatine. 
Mademoiselle de Montfenbieb. 



Madame de Montbazo;^ . 
The Duchess op Pobtsmouth. 
Sabah Jennings. 
Sabah, Duchess op Mabl- 

BOBOUH. 



MiCKLETHWAITE (J. T.), F.S.A. 

MODERN PABISH CHTTBGHES: Their Plan, Design, and 
Furniture. Crown 8to. Cloth, price 7«. Qd. 

Milne (James). 

TABLES OP EXCHANGE for the Conversion of Sterling 
Money into Indian and Ceylon Cisrenoy, at Bates from Is. Bd. to 
28. 3c2. per Bupee. Second Edition. Demy 8yo. Cloth, price 
£2 28. 

Mibus (Major-General von). 

CAYALBT PIELD BUTT. Translated by Major Frank S. 
BusseU, 14th (King's) Hussars. Crown 8to. Cloth limp, price 
7* 6d. 

Henry 8. King de Co.^ London, 
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MiVART (St. George), F.R.S. 

CONTEHPORABT SVOLIJTION: An Essay on some recent 
Social Changes. Post 8vo. Cloth, price 7«. 6d!. 

Moore (Rev. Dafniel), M.A. 

CHRIST AND HIS CHURCH. By the author of "The Age 
and the Gospel: Hulsean Lectures," etc. Crown 8vo. Cloth, 
price 38. 6(2. 

Moore (Rev. Thomas), Vicar of Christ Church, 

Chesham. 

SERMONETTES : on Synonymous Texts, taken from the Bible 
and Book of Common Prayer, for the Study, Family Reading, and 
Private Devotion. Small Crown 8vo. Cloth, price 48. 6(2. 

MORELL (J. R.) . ^ 

EUCLID SIMPLIFIED IN METHOD AND LANaiTAOE. Being 
ft Manual of Geometry. Compiled from the most important 
French Works, approved by the University of Paris and the 
Minister of Public Instruction. Fcap. 8vo. Cloth, price 2«. 6d. 

MoRiOE (Rev. F. D.), M.A., Fellow of Queen's College, 

Oxford. 

tHE OLYMPIAN AND PYTHIAN ODES OF PINDAR. A New 

Translation in English Verse. Crown 8vo. Cloth,. price 78. 6(?. 

MoRLEY (Susan). 

AILEEN FERRERS. A Novel. 2 vols. Crown 8vo. Cloth. 
TpROSTLETHWAITE. A Novel. 3 vols. Crown 8vo. Cloth. 

Morse (Edward S.), Ph.D., late Professor of Com- 

-parative Anatomy and Zoology in Bowdoin College. 

FIRSr BOOK OF ZOOLOGY. With numerous Illustrations. 
Crown 8vo. Cloth, price 5^. 

MosTYN (Sydney). 

PERPLEXITY. A Novel. 3 vols. Crown 8vo. Cloth. 

MuSQRAVE (Anthony). 

STUDIES IN POLITICAL ECONOMY. Crown 8vo. Cloth, 6«. 

My Sister Rosalind. 

A Novel. By the Author of " Christiana North," and " Under 
the Limes." 2 vols. Cloth. 

Naake (John T.), of the British Museum. 

SLAVONIC FAIRY TALES. From Russian, Servian, Polish, 
and Bohemian Sources. With Four Illustrations. Crown 8vo. 
Cloth, 'price 58. 

*. I I ^M \ ■ ■ ■■— ■ ■-■■■ — -I ■ ■ — - III. — ■ ■■■ ^ - 
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Newman (Jojhn Henry), D.D. 

GHABAGTESISTIC8 FROM THE WHITINGS 07 BR. J. H. 

NEWMAN. Being Selections, Personal, Historical, Philosophical, 
and Religious, from his various Works. Arranged with the 
Author's personal approval. Second Edition. With Portrait. 
Crown 8vo. Cloth, price 6«. 

*#* A Portrait of the Rev. Dr. J. H. Newman, mounted for 
framing, can be had, price 28. 6d, 

Newman (Mrs.) 

TOO LATE. A Novel. 2 vols. Crown 8vo. Cloth. 

Noble (James Ashcroft). 

THE PELICAN PAPERS. Reminiscences and Remains of a 
Dweller in the Wilderness. Crown 8vo. Cloth, price 6«. 

Norman People (The). 

THE NORMAN PEOPLE, and their Existing Descendants in 
the British Dominions and the United States of America. Demy 
8v&. Cloth, price 218, 

NoRRis (Kev. A.) 

THE INNER AND OUTER LIFE POEMS. Fcap. 8vo. Cloth, 
price 68, 

Notrege (John), A.M. 

THE SPIRITUAL FUNCTION OF A PRESBTTER IN THE 
CHURCH OF ENGLAND. Crown 8vo. Cloth, red edges, price 
Ss. 6(2. 

Oriental Sporting Magazine (The). 

A Reprint of the first 5 Volumes, in 2 Volumes. Demy 8vo. 
Cloth, price 28«. 

Our Increasing Military Difficulty, and one Way 

of Meeting it. 

Demy 8vo. Stitched, price Is. 

Page (H. A.) 

NATHANIEL HAWTHORNE, A MEMOIR OF, with Stories 
now first published in this country. Large post 8vo. Cloth, 
price 7«. 6d. 

Page (Capt. S. Flood). 

DISCIPLINE AND DRILL. Cheaper Edition. Crown 8vo. 
Price \8. 

Henry S. King d Co,, London. 
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Palgbavb (W. Gifford). 

HSBKANH AOHA. An Eastern NairatiTe. 2 yoIb. Grown 
8yo. Cloth, extra gilt, price 18<. 

Pandubang Habi; 

OB MEMOIES OF A HINBOO. With an Introductory Preface 
by Sir H. Bartle E. Frere, G.C.S.I., KC.B., D.C.L. 2 vols. Grown 
8yo. Cloth, price 21«. 

TALES OF THE ZENANA. 2 vols. Crown 8vo. Cloth, price 21«. 

Paeker (Joseph), D.D. 

THE FABAGLETE : An Essay on the Personality and Ministry 
of the Holy Ghost, with scone refereiice to current discussions. 
Second Edition. Demy Sva Cloth, price 12«. 

Pabb (Harriett). 

ECHOES OF A FA1C0178 YEAB. Crown Svo. Cloth, pri<;e 
8f. 6<2. 

Paul (C. Kegan). 

OOETHE'S FAUST. A New Translation in Bime. Crown 8vo. 
Cloth, price 6«. 

WILLIAH GODWIN: HIS FBIENDS AND CONTEKFO- 
BABIES. With Portraits and Facsimiles of the Handwriting of 
Godwin and his Wife. 2 vols. Demy 8vo. Cloth, price 288. 

THE GENIIFS OF CHBISTIANITT TTNVEILED. Being 
Essays never before published. Edited, with a Preface, by 
C. Kegan Paul. Crown 8vo. Cloth, price 7«. 6d. 

Payne (John). 

SONGS OF LIFE AND DEATH. Crown Svo. Cloth, price 58. 

Payne (Professor). 

LEGTUBES ON EDUCATION. Price 6(2. each. 

I. Pestalozzi : the Influence of His Principles and Practice. 
II. Frobel and the Kindergarten System. Second Edition. 
III. The Science and Art of Education. 
lY. The True Foundation of Science Teaching. 

Pelletan (Eugene). 

THE DESEBT FASTOB, JEAN JABOUSSEAU. Transited 
from the French. By Colonel E. P. De L'Hoste. With a 
Frontispiece. New Edition. Fcap. Svo. Cloth, price 3«. 6d. 

Henry S. Kingdt Co,, London, 
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Penbicb (Major J.), B.A. 

A DICTIONAKY ANB 0LOd8ABY OF THE KO-AAK. With 
oopioas Grammatical Beferences and Explanations of the Text. 
4to. Cloth, price 21«. 

Pbbceval (Eev. P.) 

TAMIL PBOVESBS, WITH THEIB ENGLISH TBANSLATIOH. 
• CJontaining upwards of Six Thousand Proverbs. Third Edition. 
Demy 8vo. Sewed, price 9«. 

Pebbieb (Amelia). ^ 

A WINTER IN MOBOCCO. With Four Illustrations. A New 
and Cheaper Edition. Crown 8vo. Cloth, price 3s, 6(2. 

A GOOD HATCH. A Novel. 2 vols. Crown 8vo. Cloth. 

Pebbt (Eev. S. J.), F.E.S. 

NOTES OT A YOTAGE TO XEBGTTSLEN ISLAND, to observe 
the Transit of Venus. Demy 8vo. Sewed, price 28.- 

Pettigbew (J. B.), M.D., F.E.S. 

ANIMAI^ LOCOMOTION; or, Walking, Swimming, and Flying. 
WithlSO Illustrations. Second Edition. Crown 8vo. Cloth, 
price 5«. 

Volume YII. of the International Scientific Series. 

PiGGOT (John), F.S.A, F.E.G.S. 

FEBSIA— ANCIENT AND MODEBN. Post 8vo. Cloth, price 
108. 6d, 

PousHKiN (Alexander Serguevitch). 

BUSSIAN BOIKANCE. Translated from the Tales of Belldn, 
etc. By Mrs. J. Buchim Telfer (n^ Mouravieff). Crown 8vo. 
Cloth, price Is, 6d, 

PowEE (Harriet). 

OXTB INVALIDS : HOW SHALL WE EHPLOT AND AKHSX 
THEM 1 Fcap 8vo. Cloth, price 2s. 6d. 

PowLETT (Lieut. Norton), Eoyal Artillery. 

EASTEBN LEGENDS AND STOBIES IN ENGLISH VEBSE. 

Crown 8vo. Cloth, price 5s, 

Pbesbyteb. 

ITNTOLDINGS 07 CHRISTIAN HOPE. An Essay showing that 
the Doctrine contained in the Damnatory Clauses of the Creed 
commonly called Athanasian is unscriptureJ. Small crown 8vo. 
Cloth, price 48. 6d, 

Pbice (Prof. Bonamy). 

CUBBENCT AND BANKING. Crown 8vo. Cloth, price 6s. 
Henry S, King & Co,,. London. 
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Proctob (Richard A.), B.A. 

OUB^ PLACE AMONG INFIKITIES. A Series of Essays con- 
trasting our little abode in space and time with the Infinities ^ 
around us. To which are added Essays on ** Astrology/' and 
« The Jewish Sabbath.*' Second Edition. Crown 8vo. Cloth, 
price Qs. 

. THS EXFAKSX OF HEAVEN. A Series of ^says on the 
Wonders of the Firmament. With a Frontispiece. Second 
Edition. C^own 8vo. Cloth, price 69. 

Banking (B. Montgomerie). 

STREAMS EBOM HIBDEN SOTTBCES. Crown 8to. Cloth, 
price 6a. 

Ready-Money Mortiboy. 

A Matter-of-Faot Story. With Frontispiece. Crown Svo. 
Cloth, price 38, 6d. 

Reaney (Mrs. G. S.) 

WAKING' AND WOBKING; OB, FBOM GIBLHOOB TO 
WOMANHOOD. With a Frontispiece. Crown Svo. Cloth, price 5«. 

SUNBEAM WILLIE, AND OTHEB STOBIES. Three Illustra- 
tions. Square crown, uniform with "Lost Gip," etc* Cloth, 
price Is. 6d, 

Reginald Bramble. 

A Cynic of the Nineteenth Century. An Autobiography, 
Crown Svo. Cloth, price 10«. 6d» 

Reid (T. Wemyss). 

CABINET FOBTBAITS. Biographical Sketches of Statesmen 
of the Day. Crown Svo. Cloth, price Is. Gd, 

Rhoades (James). 

TIMOLEON. A Dramatic Poem. Fcap. Svo. Cloth, price 5s. 

RiBOT (Professor Th.) 

CONTEMFOBABY ENGLISH PSYCHOLOGY. Second Edition. 
A revised and corrected translation from the latest French 
Edition. Large post Svo. Cloth, price 9«. 

An analysis of the views and opinions of the following meta- 
phy8icianB,a8 expressed in their writings : — James Mill. Alexander 
Bain, John Stuart Mill, George H. Lewes, Herbert Spencer, 
Samuel Bailey. 

HEBEDITY: A Psychological Study on its Phenomena, its 
Laws, its Causes, and its Consequences. Large crown Svo. 
Cloth, price 98. 

Henry S. King & Co,, London, 
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Robertson (The Late Rev. F. W.), M.A. 

THE LAT2 BEV. E. W. R0BEBT80N, M.A., LIES AND 
LETTERS OE. Edited by the Rev. Stopford Brooke, M.A., 
Chaplain in Ordinary to the Queen. 

L 2 vols., uniform with the Sermons. With Steel Portrait. Crown 
8vo. Cloth, price 7«. 6d. 

II. Library Edition, in Demy 8vo. with Two Steel Portraits. 
Cloth, price 12«. 

III. A Popular Edition, in 1 vol. Crown 8vo. Cloth, price 6«. 

New and Cheaper Editions ;— 
8EEV0NS. 

First Series. Small crown 8vo. Cl9th, price 3«. Gd. 
Second Series. Small crown Svo. Cloth, price 3«. 6d. 
Third Series. Small crown Svo, Cloth, price B«. 6d. 
Fourth Series. Small crown Svo. Cloth, price 38. 6d. 

EXFOSITOBT LECTT7BES ON ST. PAUL'S EPISTLES TO THE 
CORINTHIANS. A New Edition. Small crown 8vo. Cloth, 
price 58. 

LECTURES AND ADDRESSES, with other literary remains. 
A New Edition. Crown 8vo. Cloth, price 5«. 

AN ANALYSIS OE MR. TENNYSON'S *aN MEMORIAH." 
(Dedicated by Permission to the Poet-Laureate.) Fcap. 8vo. 
Cloth, price 2«. 

THE EDUCATION OE THE HUUAN RACE. Translated from 
the German of Gotthold Ephraim Lessing* Fcap. 8vo. Cloth, 
price 2& 6d. 

The above Works can also he had hound in half-morocco. 

*#* A Portrait of the late Rev. F. W. Robertson, mounted for 
framing, can be had, price 28, 6d. 

Ross (Mrs. Ellen), (" Nelsie Bropk.") 

DADDY'S PET. A Sketch from Humble Life. Uniform with 
^*Lo8tGip." With Six Illustrations. Square crown 8vo. Cloth, 
price 1«. 

RoxBURGHE Lothian. 

DANTE AND BEATRICE FROM 1282 TO 1290. A Romance. 
2 vols. Post 8vo. Cloth, price 248. 

RussELL (William Clark). 

MEMOIRS OE MRS. LiETITIA BOOTHBY. Crown Svo. Cloth, 
price Is. 6d. 

Henry S* King d Go,, London, 
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BUSSELL (E. R) 

ntVIllO A8 SAXLSI. B^oand Edition. Demy 8yo. Sewed^ 
price 1«. 

Sadleb (S. W.), R Jf . . 

THE A7BICAK CBVISEB. A Midshipnum's AdyenioreB on 
the West Coast With Three UlufltratioiiB. Seeond Edition. 
Crown 8yo. Cloth, price 3«. Gd. >. 

Samabow (Gregor). 

FOB SCEPTBE AHD CBOWH. A Romance of the Present 

Time. Translated by Fanny Wormald. ' 2 vols. Crown 8vo. 
Cloth, pri^e 158. 

Saundebs (Katherine). 

THE HIGH HILLS. A NoveL 3 vols. Crown 8yo. Cloth. 

OIBEOirs BOCK, and other Storiesi Crown 8vo. doth, 
price 6«. 

JOAH UEBBYWEATHEB, and other Stories. Crown 8yo. 
Cloth, price 68, 

KABGABET AND ELIZABETH. A Story of the Sea. Crown 
8vo. Cloth, price 6«. 

Saunders (John). 

ISBAEL HOBT, OVEBMAN. A Story of the Mine. 3 toIb. 
Crown 8vo. 

HIBELL. With Frontispiece. Crown 8vo. Cloth, price Ss, 6(2. 

ABEL DBAXE'S WIFE. With Frontispiece. Crown 8to. 
Cloth, price 38. 6d, 

SCHELL (Major von). 

THE OPEBATIONS 07 THE 7IBST ABMY TTNDEBOSir. YON 
60EBEN. Translated by CoL C. H.*von Wright. Fonr Maps. 
Demy 8yo. Cloth, price ds. 

THE OPEBATIONS OF THE FIBST ABMT XrNDEB GEN. YON 
STEINMETZ. Translated by Captain E. O. HoUist Demy 8vo. 
Cloth, price 10«. 6d, 

ScHERFF (Major W. von). 

STUDIES IN THE NEW INFANTBY TACTICS. Parts I. a^d 
II. Translated from the German by Colonel Lmnley Graham. 
Demy 8vo. Cloth, price 78. 6d, 

Henry S, King & Co,y London, 
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Schmidt (Prof. Oscar), Strasburg University. 

THE DOCTRINE 07 DESGEKT AND BABWIHUBM. With 26 
HlnBtrations. Third Edition. Crown 8y6. Cloth, price Ss, 
Yolume XTT. of the International Scientific Series. 

ScHUTZENBEEGER (Prof. F.), Director of the Chemical 

Laboratory at the Sorbonne. 

EEBMENTATIOK. With numerous Qlustrations. Crown 8yo. 
Cloth, price 5s. 
Volume XX. of the International Scientific Series. 

Scott (Patrick). 

THE SEEAM AED THE DEED, and other Poems. Fcap. 
8vo. Cloth, price £w. 

ScOTT (W. T.) 

AimQTJITIES OF AN ESSEX PAEISH; or, Pages from the 
History of Great Dunmow. Crown Svo. Cloth, price 5a. 
Sewed, 4«. 

ScoTT (Eobert H.) 

WEATHEE CHAETS AND STOEH WAENIN6S. lUustrated. 
Crown Svo. Cloth, price 38. 6d. 

Seeking his Fortune, and other Stories. 

With Four Illustrations. Crown 8yo. Cloth, price Be. 6d. 

Senior (Nassau William). 

ALEXIS DE TOCQuJSViLLE. CorreBpondenee and Conversa- 
tions with Nassau W. Senior, from' 1833 to 1859. Edited by 
M. C. M. Simpson. 2 vols. Large post Svo. Cloth, price 21a. 

JOURNALS KEPT IN FRANCE AND ITALY. From 1848 to 
1852. With a Sketch of the Revolution of 1848. Edited by his 
Daughter, M. C. M. Simpson. 2 vols. Ppst Svo. Cloth, price 24a. 

Seven Autumn Leaves from Fairyland. 

Illustrated with Nine Etchings. Square crown Svo. Cloth, 
price 3a. 6d. ' 

Seyd (Ernest), F.S.S. 

THE FALL IN THE PRICE OF SILVER. Its Causes, its 
* Consequences, and their Possible Avoidance, with Special 
Jteference to India. Dem^ Svo. Sewed, price 2a. 6d. 

Henry S. King dt Co., London, 
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Shadwell (Major-General), C.B/ 

MOUNTAIN WAB7ARE. Illustrated by the Oarapaign of 1799 
in Switzerland. Being a Translation of , the Swiss Narrative com- 
piled from the Works of the Archduke Charles, Jomini, and 
others. Also of Notes by General H. Dufour on the Campaign of 
the Valtelline in 1635. With Appendix, Maps, and Introductor^r 
Remarks. Demy 8vo. Cloth, price 168. 

Sheldon (Philip). 

WOHAN'S ABIBDLE; or, Baby Warmstrey. A Novel. 3 vols. 
Crown 8vo. Cloth. 

Sherman (Gen. W. T.) 

MEMOIRS OF OEN. W. T. SHERMAN, Commander of the Federal 
Forces in the American Civil War. By Himself. 2 vols. With 
Map. Demy 8vo. Cloth, price 24«. (Jopyright English Edition, 

Shelley (Lady). 

SHELLET MEMORIALS FROM AUTHENTIC SOURCES. WHh 

(now first printed) an Essay on Christianity by Percy Bysshe 
Shelley. With Portrait. Third Edition. Crown 8vo. Cloth, 
price 58. 

Shipley (Eev. Orby), M.A. 

STUDIES IN MODERN PROBLEMS. By various Writers. 
2 vols. Crown 8vo. Cloth, price 58. each. 

Contents. — Vol. I. 



Sacramental Confession. 

Abolition of the Thirty- 
nine Articles. Part I. 

The Sanctity of Marriage. 

Creation and Modern 
Science. 

Contents. 

Some Principles of Chris- 
tian Ceremonial. 

A Layman's View of Con- 
fession of Sin to a Priest. 
Parts I. and IL 

Reservation of the Blessed 
Sacrament. 



Retreats for Persons Living in 

the World. 
Catholic and Protestant. 
The Bishops on Confession in 

the Church of England* 

-Vol. n. 

Missions and Preaching Orders. 

Abolition of the Thirty nine 
Articles. Part II. 

The First Liturgy of Edward 
VI. and our own office con- 
trasted and compared. 



Smedlet (M. B.) 

BOARDING-OUT AND PAUPER SCHOOLS EOR GIRLS. Crdwn 
3vo. Cloth, price 38. 6d. 



Henry 8. King dt Co,, London, 
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Smith (Edward), M.D., LL.B., F.E.S. . 

HEALTH AND DISEASE, as influenced by the Dally, Seasonal, 
and other Cyclical Changes in the Human System. A New 
:Edition. Post 8vo. Cloth, price 7». 6d. 

FOODS. Profusely Illustrated. Fourth Edition. Crown 8yo. 
Cloth, price 5^. 

Volume III. of the International Scientific Series. ' 

PBACTICAL DIETARY FOE FAMILIES, SCHOOLS, AND THE 
LABOUBING CLASSES. A New Edition. Post 8vo. Cloth, 
price Ss. 6d, 

TUBEBGTTLAB CONSTTUFTION IN ITS EABLY AND BEME- 
DIABLE STAGES. Second^Edition. Crown Svo. Cloth, price 68. 

Smith (Hubert). 

TENT LIFE WITH ENGLISH GIPSIES IN NOBWAT. With 

Five full-page Engravings and Thirty-one smaller Illustrations 

by Whymper and others, and Map of the Country showing 

Boutes. Third Edition. Be vised and Corrected. Post 8vOf 

-Cloth, price 21«. 

Songs fob Music^ 

By Four Friends. Square crown 8vo. Cloth, price 5«. 

Containing Songs by Begitiald A. Gatty, Stephen H. Gatty, 
Greville J. Chester, and Juliana H. Ewing. 

Some Time in Ibeland. 

A Becollection. Crown Svo. Cloth, price Ts. 6<J. 

Songs op Two Woblds. 

SONGS OF TWO WOBLDS. By a New Writer. Third Series. 
Second Edition. Fcap. 8vo. Cloth, pricje 58. 

THE EPIC OF HADES. By the Author of « Songs of Two 
Worlds." Fcap. Svo. Cloth, price Ss. 

Spenceb (Hebbebt). 

THE STUDY OF SOCIOLOGY. Fifth Edition. Crown Svo. 
Cloth, price 58. 
Vol. y. of the International Scientific Series. 

Spiceb (Henry). 

OTHO'S DEATH WAGEB. A Dark Page of History Hlus- 
trated. In Five Acts. Fcap. Svo. Cloth, price 58. 

Henry S, King d Co,, London* 
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Stevenson (Key. W. Fleming). ♦ 

EYIEKB tOR TEE CHVBCE AND HOME. Selected and 
Edited by the Bey. W. Fleming Stevenson. 

The most complete Hymn Book published. 

The Hymn Book consists of Three Parts: — ^I. For J*ablic Wor- 
ship. — n. For Family and Private Worship. — ^HL For Children. 

*«* PMiahed in various forms and prices, 4he latter ranging 
from Sd. to ds. Lists and fuU particulars wiU he furnished on 
opplicaHon to ihe Publishers. 

Stewart (Professor Balfour), M.A., LL.D., F.E.S. 

ON THE CONSEBVATION OF ENEBCFT. Third Edition. 
With Fourteen Engravings. Crown 8vo. Cloth, price 5s. 
Volume YI. of the International Scientific Series. 

Stonehewer (Agnes). 

KONACELLA : A Legend of Nortii Wales. A Poem. Fcap. 
8vo. Cloth, price 38. 6(2. 

Stretton (Hesba). Author of " Jessica's First Prayer." 

THE CBEW OF THE DOLPHIN. Illustrated. Sixth Thou- 
sand. Square crown 8vo. Cloth, price Is, 6d. 

CASSY. Twenty-eighth Thousand. With Six Illustrations. 
Square crown 8vo. Cloth, price 1«. 6d. 

THE KING'S SEEVANTS. Thirty-third Thousand. With 
Eight Illustrations. Square crown 8vo. Cloth, price Is, Gd, 

LOST GIP. Forty-seventh Thousand. With Six Illustrations. 
Square crown 8vo. Cloth, price la, 6d, 

*«* Also a handsomely hourid Edition, with Twelve Illustrations, 
price 2s. 6d, 

THE WONBEBTTTL LIFE. Ninth Thousand. Fcap.Svo. Cloth, 
. price 2s. 6d. 

FRIENDS TILL DEATH. With Frontispiece. Fourteenth 
Thousand. Limp cloth, price 6d. 

TWO CHRISTMAS STORIES. With Frontispiece. Eleventh 
Thousand. Limp cloth, price 6d. 

MICHEL LORIO'S CROSS, AND LEFT ALONE. With Frontis- 
piece. Seventh Thousand. Limp cloth, price 6d^. 

OLD TRANSOME. With Frontispiece. Ninth Thousand. Limp 
cloth, price 6d. 

THE WORTH OF A BABT, AND HOW AFPLE-TREE COURT 
WAS WON. With Frontispiece. Ninth Thousand. Limp cloth, 
price 6d. 

HESTER MORLSrS 1PR0MISB. 3 vols. Crown 8vo. Cloth. 

THE DOCTOR'S DILEMMA. 3 vols. Crown 8vo. Cloth. 



Henry 8, King d Co,, London. 
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Stumm (Lieut. Hugo). 

RUSSIA'S ABYANCS EA8TWABD. With Map. Crown 8vo. 
Cloth, price 68, 

Sully (James), M.A.. 

. SEHSATION AND nrnnnON. DemySTO. Cloth, price 10«.6d. 

SUNNTLAND StORIES. 

By the Author of "Aunt Mary's Bran Pie/' Ulustrated. 
Small 8yo. Cloth, price 38. 6(2. 

Tales of the Zenana. 

By the Author of " Pandurang Hari." 2 vols. Crown 8vo. 
Qoth, price 21«. 

Taylor (Eev. J. W. Augustus), M.A. 

POEMS. Fcap. Syo. Cloth, price 58. 

Taylor (Sir Henry). 

EDWUr THE FAIR AITB IJ^AAC COXlTliNirS. A New 

Edition. Fcap. Svo. Cloth, price 3s, ^. 

A SICILIAN STJHHER AND OTHER POEMS. A New 
Edition. Fcap. 8yo. Cloth, price Ss, 6(2. 

PHILIP VAN ARTEVELDE. A Dramatic Poem. A New 
Edition. Fcap. 8vo. Cloth, price 58, 

Taylor (Colonel Meadows), C.S.I., M.E.IA. 

SEETA. A Novel. 3 vols. Crown 8vo. Cloth. 

THE CONFESSIONS OF A THUG. Crown 8vo. Cloth, price 68, 

TARA : a Mahiatta Tale. Crown 8vo. Cloth, price 68. 

Telfer (J. Buchan), F.E.G.S., Commander E.N. 

THE CRIMEA AND TRANSCAUCASIA. Being the Narrative 

of a Journey in the Tauric Range, and in the Kouban, Gouria, 

Georgia, Armenia, Oasety, Imeritia, Letchgoumm, Swannety, and 

* MiDgrelia. With numerous Illustrations and Maps. 2 vols. 

Medium 8vo. Cloth, price^368. 

Thomas (Moy). 

: A FIGHT FOU life: With Frontispieoe; Crown 8vo. Cloth, 
price 38. 6(2. 

Thomasina. 

A Novel. 2 vols. Crown 8vo. 
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Tennyson (Alfred). 

QUEEN XAKT. A Drama. New Edition. Crown 8vo. Cloth, 
price 68. 

Tennyson's (Alfred) Works. Cabinet Edition. Ten 
Volumes. Bach with Froi^tispiece. Fcap. 8vo. Cloth, price 

Cabinet Edition. 10 v^ls. Complete in handsome Orna- 
mental Case. Price 288. 

Tennyson's (Alfred) Works. Author's Edition. Com- 
plete in Five Volumes. Post 8vo. Cloth gilt; or half- 
morocco, Eoxburgh style. 

Vol. I. EABLY POEMS, and ENGLISH IDYLLS. Price 68. ; 
Roxburgh, Is. 6(2. 

Vol. II. LOGKSLEY HALL, LTJCEETIUS, and other Foems. 
Price 68. ; Roxburgh, 78. 6d. 

Vol. III. THE IDYLLS OF THE KING (Ckmplete). Price 
78. 6d. ; Roxburgh, 98. 

Vol. IV. THE PEINCESS, and MAUD. Price 68.; Rox- 
burgh, 78. 6d. 

Vol. V. ENOCH ABDEN, and IN MEMOEIAM. Price 68. : 
Roxburgh, 78. 6d. 

TENNYSON'S IDYLLS OF THE KINO, and other Poems. 
Illustrated by Julia Margaret Cameron. 2 vols. Folio. Half- 
bound morocco, cloth sides, £6 68. each. 

Tennyson's (Alfred) Works. Original JEditions. 

POEMS. Small 8vo. Cloth, price 68. 

MAUD, and other Poems. Small 8vo. Cloth, price 38. 6d. 

THE PEINCESS. Small 8vo. Cloth, price 38. 6d. 

IDYLLS OF THE KINO. Small 8vo. Cloth, price 58. 

IDYLLS OF THE KINO. Collected. SmaU 8yo. Cloth, price 68. 

THE HOLY OBAIL, and other Poems. SmaU Svo. Cloth, 
price 48. 6d, 

GABETH AND LYNETTE. SmaU Svo. Cloth, price 38. 

ENOCH AEDEN, etc. Small Svo. Cloth, price 38. Gd, 

SELECTIONI^ PEOM THE ABOVE WORKS. Square 9vo. 
Cl^th, price 38. 6(2. Cloth gilt, extra, price 48. 

SONGS FROM THE ABOVE WORKS. Square Svo. Cloth 
extra, price 38. Qd. ^ 

IN MEMOEIAM. Small Svo. Cloth, price 48. 

LIBRARY EDITION. In 6 vols. Demy 8yo. Cloth, price 
108. 6<2. each. ' 

POCKET VOLUME EDITION. 11 vols. In neat case, 3l8. M. 
Ditto, ditto. Extra cloth gilt, in case, 358. 

POEMS. lUustrated Edition. 4to. Cloth, price 258. 

Henry S. King d Co,, London. 
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Thompson (A. 0.) . 

FBELUDES. A Yoltune of Poems. IllaBtrated by Elizabeth 
Thompson (Painter of "The Boll Call*')* ^vo. Cloth, priee 

Thomson (J. T.), F.E.G.S. 

EAXATIT ABDULLA. The iTutobic^^phy of a Malay Monshi, 
between the years 1808 and 1848. Demy 8yo. Cloth} price 12«. 

Thompson (Bey. A. S.), British Chaplain at St. 

Petersburg. 

# HOMfe WO&DS FOB WANDBBEBS. A Yolvme of Sermons. 
Crown 8vo. Cloth, price Qs. 

Thouohts in Verse. 

Small orown 8vo. Cloth, price 1«. Qd. 

Thbing (Bev. Godfrey), B.A. 

ETMN8 AND 8ACBBB LTBICS. Fcap. 8yo. Cloth, price d«. 

Todd (Herbert), M.A. 

ABVAN ; or, The Story of the Sword. A Poem. Crown 8vo. 
Cloth, price 7«. Qd, 

Tbahebne (Mrs. Arthur). 

THE BOMAHTIC AKHALS OF A NAVAL FAXILT. A New 

and Cheaper Edition. Crown 8yo. Cloth, price 5«. 

Travers (Mar.) 

THE 8PIN8TEB8 OF BLATCHIVOTON. A Novel. 2 vols. 
Crown 8vo. Cloth. 

Trevandrum Observations. 

0b8ebvati0h8 of magnetic bbciivatioh made at 

TBBVAHBBUM AND AGIFSTIA MALLET in the Observatories 
of his Highness the Maharajah of Travancore, G.C.S.L, in the 
Years 1852 to 1860. Being Trevandrum Magnetical Observa- 
tions, Volume I. Discussed and Edited by John Allan Brown, 
F.B.S., late Director of the Observatories. "With an Appendix. 
Imp. 4to. Cloth, price £3 88. 

%* The Appendix, containing ReporU on the Observatories and 
on the PMie Museum^ Publio Parh, and Gardens at ffVevandrum, 
pp. xii.«116, may he had separately, price 2U, 

Turner (Bev. Charles). 

80VNET8, LTBIG8, AND TBAN8LATI0K8. Crown Bvo. Cloth, 
jnioe 48. Qd. 

Henry S* King dt Coi^ London, 
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60 A List of 

Tyndall (J.), LL.D., P.RS. 

TEE F0BX8 07 WATER IE CLOTOS AED EITER8, lOE 
AED 0LACIEB8. With Twentynsix lUiistratioiis. Bixth 
Edition. Grown 8yo. Cloth, price 5s. 

Yolome I. of the International Scientific Series. 

Umbba Oxonucnsis. 

besvlts 07 the expostulatioe 07 tee biget 

EOEOUBABLE W. E. 6LADST0KE, in their Relation to the 
Unity of Boman Catholicism. Large fcap. ^vo. Cloth, price 5s, 

Upton (Eoger D.)^ Captain late 9th Boyal Lancers. 

EEWMABKET AED ARABIA. An Examination of tiie 
Descent of Racers and Coursers. With Pedigrees and Frontis- 
piece. Post 8vo. Cloth, price 98. 

Vambeby (Prof. Arminius), of the Uniyersity of Pesth. 

BOXSABA : Its History and Conquest. Second Edition. 
Demy 8to. Cloth, price 19s, 

Van Beneden (Monsieur), Professor of the University 

of Louvain, Correspondent of the Institute of France. 

ANIMAL PARASITES AED XES8MATE8. With 83 lUos- 
trations. Second Edition. Cloth, price 5s, 
Volume XIX. of the International Scientific Series. 

Vanessa. 

By the Author of "Thomasina," etc. A Novel. 2 vols. 
Second Edition. Crown 8vo. Cloth. 

Vaughan (Eey. C. J.), D.D. 

WOBDS 07 EOPE 7B0K TEE PULPIT 07 TEE TEMPLE 
CE17BCE. Third Edition. Crown 8vo. Cloth, price 58. 

TEE SOIIBITT 07 TBVE BEUOIOE, and other Sermons 
Preached in London during the Election and Mission Week, 
February, 1874. Crown 8vo. Cloth, price ds, 6d, 

70BGET TEIKE OWE PEOPLE. An Appeal for Missions. 
Crown 8to. Cloth, price 3s, 6cL 

TEE YOUNG LI7E EQUIPPING ITSEL7 70B GOB'S 8EB- 
VICE. Being Four Sermons Preached before the University of 
Cambridge, in November, 1872, Fourth Edition. Crown 8to. 
Cloth, price 3«. 6d, 

Vebnois (Ool. Von Verdy du). 

STUDIES IN LEADING TB00P8. Translated by Lieutenant 
H. J. S. Hildyard. Parts I. and 11. Demy 8vo. Cloth, price 7s, 

Henry 8, King d Co.y London, 
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Vincent (Capt. C. E. H.), late Eoyal Welsh Fusiliers. 

SIIMSNTiLBT HIUTABY GEOGBAPHT, ESGOmrOITBINO, 
AND SKETCHING. Compiled for Kon-Gommissioned Officers 
and Soldiers of all Arms. Square orown Svo. Cloth/price 2s, 6(2. 

BVSSIA'S ADVANCE EASTWABD. Based on the Official 
Heports of Lieutenant Hugo Stamm, German Military Attache 
to the Khivan Expedition. With Map. Crown 8vo. Cloth, 
price 6». 

VizoAYA ; OP, Life in the Land of the Carlists at the 

Outbreak of the Insurrection, with some Account of the Iron Mines 
and other Characteristics of the Country. With a Map and Eight 
niustrationsi Crown 8vo. Cloth, price 9». 

VoQEL (Prof.), Polytechnic Academy of Berlin, 

THE CHEXICAL EFFECTS OE LIGHT AND PHOTOGBAPHT, 

in their application to Art, Science, and Industry. The trans- 
lation thoroughly revised. With 100 Illustrations, including 
some beautiful Specimens of Photography. Third Edition. 
Crown 8vo, Cloth, price 5«. 
Volume XY. of the International Scientific Series. 

VOLUNTEEB (The), THE MiLITIAMAN, AND THE Re'gULAR 
Soldier. 

By a Public Schoolboy. Crown 8vo. Cloth, price 5«. 

Vyner (Lady Mary). 

EVEBT DAT A POETION. Adapted from the Bible and 
the Prayer Book, for the Private Devotions of those living in 
Widowhood. Collected and Edited by Lady Mary Yyner. Square 
orown 8vo. Cloth extra, price 5«. 

Waiting for TroiNas. 

By the Author of << White and Black." 3 vols. Crown 8vo. 
€loth. 

Wabtensleben (Count Hermann yon), Colonel in the 

Prussian General Staff. 

THE OPERATIONS OE TEE SOTTEE ABUT IN JANTTABT 

AND FEBRDABY, 1871. Compiled from the Official War Docu- 

* ments of the Head-quarters of the Southern Army. Translated 

by Colonel 0. H. von Wright. With Maps. Demy £vo. Cloth, 

price 6». 

THE OPERATIO NS 07 THE FIRST ARXT UNDER GEN. 
YON 1IANTETJE7EL. Translated by Colonel C. H. von Wright. 
Uniform with the above. Demy 8vo. Cloth, price 9& 

Emry S. King d Co^ London, 
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Way (Arthur), M.A., 

THE 0DS8 OV BOEACB ZJTBRAILY TXAHSLATED IN 

I Foap. 8yo. Clotii, price 2a. 



VYedmobe (Frederick). 

TWO OntU. 2 vols. Cro^m 8yo. Cloth. 

Wells (Captain John C), E.N. 

flPITZBmGEH— THE GATEWAY TO THE POLYNIA ; or, A 

Voyage to Spitzbergen. With numeroiis Illufitrations by Whymper 
and others, and Map. New and Cheaper Edition. Demy 8vo. 
Cloth, price 68. 

Wetmobb (W. S.). 

COmSBCUL TEIEOSAPHIC CODE. PoBt 4to. Boards, 
price 428. 



What 'tis to Love. 

By the Author of " 
3 Yols. Crown 8yo. Cloth. 



By the Author of " Flora Adair," ** The Value of Fostertown." 
is. 



Whitaker (Florence). 

CHBmrrS INEERITANCE: a London Story. QlitBtrated. 
Boyal d2mo. Cloth, price U, 6d. 

White (A. D.), LX.D. 

WABFAEE 07 SCIENCE. With Prefatory Note by Professor 
Tyndall. Crown 8vo. Cloth, price 3«. Qd, 

White (Captain F. B, P.) 

tee STOSTANnVE 8ENI0BITY ABXY LIST— 1UJ0B8 
AND CAPTAINS. 8yo. Sew,ed, price 28. ed. • 

Whitney (William Dwight"), Professor of Sanskrit 

and Comparative Philology in Yale College, New Haven. 

THE LIFE AND OBOWTH OF LANOIT AGS. Second Edition. 
Crown 8vo. Cloth, price 58, Copyright Edition, 
Voliune XVI. of the Litematioxud Soientifio Series. 

Whittle (J. Lowry), A.M., Trin. Coll., Dublin. 

OATHOUCISX AND THE VATICAN. With a Narrative of the 
Old Catholic Congress at Mimioh. Beocmd Edition. Crown 8vo. 
Cloth, price 4«. Od. 

Henry 8. King d Cb., London. 
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VViLBERPORCE (Henry W.) 

THE CHUBCK AND THE SKPIBBS. Histcnrical Periods. 
Preceded by a Memoir of the Author by John Henry Newman, 
D.D., of the Oratory. With Portrait Post 8yo. Cloth, price 
10«. Gd. 

Whjkinson (T. Lean). 

8E0ST LSCTUBBS OH THE LAND LAWS. DeUvered before 
the Working Men's College. Crown 8vo. Limp cloth, price 2«. 

Williams (A. Lukyn), Jesus College,- Cambridge. 

FAMIKES IH INDIA; their Causes and Possible Prevention. 
The Essay for the Le Bas Prize, 1875. Demy 8vo. Cloth, price 5«. 

Williams (Eev. Eowland), D.D. 

* im AND LETTEBS OF BOWLAND WILIIA1I8, D.D., with 
Extracts from his Note-books. Edited by Mrs. Rowland 
Williams. With a Photographic Portrait. 2 vols. Large post 
8vo. Cloth, price 24«. 

THE PSALMS, LITANIES, COUNSELS, AND COLLECTS FOB 
DEVOUT PEBSONS. Edited by his Widow. New and Popular 
Edition. Crown 8?q. Cloth, price 3s. 6d.^ ^ 

WiLLOUGHBY (The Hon. Mrs.) 

ON TEE NOBTH WIND— THISTLEDOWN. A Volume of 
Poems. Elegantly bound. Small cro\tn 8to. Cloth, price 
7«. 6d. 

Wilson (H. ScMtz). 

STUDIES AND BOMANCES. Crown 8vo. Cloth, price 7«. 6d. 

WniSON (Lieutenant-Colonel C. Townshend). 

JAMES THE SECOND AND THE DUQ OF BEBWICK, 

Pemy 8vo. Cloth, price 12«. 6d. 

WlHTBRBOTHAM (Bev. E.), M.A., B.Sc. 

SSBMONS AND EXPOSITIONS. CiownSro. Cloth, prioe'7«. 6(1. 

WoiNOViTS (Captain Illia). 

AUSTBUN CAVALBY EZEBCISE. Tran8late4 by' Captain 
W. S. Cook^. Crown 8vo. Cloth, price 7». 

Wood (C. P.) 

A YACHTINO OBUISE IN THE SOUTH SEAS. With Six 
Photographio Illustrations. Demy 8yo. Cloth, price 7t. 6d. 

«= — — ... 

Mewy SL King & Co,, Lanfkn. 



54 A List of Henry S, King & Co.* 8 Publications, 

^1 [^ I ■i^Trwi~»"w I "' ■ 1111 I I - I II iiiw r w • - i ■ i — ¥ - -• rfi — ' ' ^— ^— — ^^— — ■ — 

Wright (Rev. D.), M.A. 

ICAV AND AHI1CAI8: A Sermon. Crown Svo, StitcheijL in 
wrapper, price" 1«. 

WAITING 70B THE LIGST, AND OTHEB SEBXONS. Grown 
870. Cloth, prioe Qt, 

Wyld (E. S.), F.R.S.E. 

THS PHT8IC8 AND PHILOSOFHT 07 TE^ SENSX8: or, 

The Mental and the Physical in their Mutual Relation. Illus- 
trated by several Plates. Demy 8vo. Cloth, prioe 16s. 

YoNGE (0. D.), Eegius Professor, Queen's College, 

Belfast. 

KI8T0BY 07 THS EN9XJS7 BSTOLTTTION 07 1688. Crown 
8vo. Cloth, prioe 6«. • 

YoRKE (Stephen), Author of "Tales of the North 

Biding." 

CLSYXDSN. A Novel. 2 vols. Crown 8yo. Cloth. ' 

YouMANS (Eliza A.) 

AN E88AT ON THE CHrLTVBE 07 THE 0B8EBVIN0 
POWEBS 07 CHILDBEN, especially in connection with the 
Study of Botany. Edited, with Notes and a Supplement, by 
Joseph Payne, F.C.P., Au^r of '^ Lectures on the Science and 
Art of Education," etc. Crown 8vo. Cloth, price 28. Gd, 

7IB8T BOOK 07 BOTANY. De8ig:ned to cultivate the Observ- 
ing Powers of Children. With 800 Engravings. New and 
Enlarged Edition. Crown Svo. Cloth, price 5«. 

YouMANS (Edward L.), M.D. 

A CLASS BOOK 07 CHEKI8TBT, on the Basis of the new 
System. With 200 lUustrations. Crown Svo. Cloth, price 58. 

ZiMMERN (Helen). 

8T0BIE8 IN PBE0I0U8 STONES. With Six lUustrations. 
Third Edition. Crown Svo. Cloth, price 5«. 
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